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100% SALABLE AT TOP PRICES “ NO WASTE ENDS! NO SKIN! NO BONES! 


VISKING FIBROUS CASINGS 


ind tin can lids square ends of Morrell hams 


Here’s the way to maximum profits with hams! Developed at John Morrell & Co., f > 
f Ask Your \ 


Ottumwa, Iowa, this new technique is made possible by VISKING fibrous casings. 


Two tin can lids square the ends of these boneless hams, eliminate waste, make || VISKING 
product better looking. 100 per cent center type slices are a boon to retailers, \ 


; \\ Representative / 
-estaurant owners and housewives. \ f 
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THE VISKING CORPORATION ® CHICAGO 38, ILLINOIS * IN CANADA: .VISKING LIMITED *® LINDSAY, ONTARIO 













PREFERRED BY | 
LEADING SAUSAGE-MAKERS | 


Buffalo is right at home in the best sausage 
kitchens because it’s the best machinery. It has 
the best reputation...and the best features. { 
Buffalo machinery is best for you. 














THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


They cut clean and cool. 
@ Buftalo 


“Leak-Proof"’ 
Stuffers 








@ Standard and 
Vacuum Mixers 






@ “Direct Cutting" Converters 
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See the rest... 


Buy the best... Ms 4¢ : 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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TS HERE-AND ITS SUPER-CLEAR 
New. befter-than-ever JOB PLICGHIM 











OOKING For better luncheon meat protection that offers crystal 
7 clear transparency? You'll find the answer to this and almost 
any other processed meat problems in the new, super-clear 
7S5SBF PLIOFILM. 


This inexpensive, highly versatile Goodyear film is dimension- 
ally stable. It doesn’t crack, shrink or wrinkle from temperature 
or humidity changes. Puncture-resistant, it won’t split or run. 
And, of course, the new 75BF PLIOFILM is so clearly transpar- 
ent, it will give your luncheon meat a real sales lift. 


Color printing? Takes it beautifully! Automatic packaging 
machinery? A natural! For further information on what the 
new 75BF PLIOFILM can do for luncheon meats—or what other 
types of PLIOFILM can do for any meat product—write the 





: J , : A Natural for Automatic Packaging 
Goodyear Packaging Engineer, Packaging Films Wrap King Machine turns out up to 80 PLioFILM 


Dept. M-6419, Akron 16, Ohio luncheon meat packages per minute. 






coGood things ® s : me 

© are better in GOOD," YEAR 

pe PACKAGING 7 

= FILM 

= Pliofilm, a rubber hydrochloride —T. M. The 


Goodyear Tire & Rubber Company, Akron, Ohio 


We think you'll like "THE GREATEST STORY EVER TOLD” — every Sunday—ABC Radio Network THE GOODYEAR TELEVISION PLAYHOUSE — every other Sunday—NBC TV Network 
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Get Most from Trucks 


The highway motor truck is well suited to 
fill many of the transport needs of meat pack- 
ers and sausage manufacturers, as well as those 
of livestock producers. Although the truck can 
be made even more useful in the future, cer- 
tain factors exist which can impede or prevent 
its maximum utilization by individual firms and 
the industry as a whole. 

By his own action the individual packer can 


minimize the effect of some of these limiting © 


factors; in other cases he must work as a mem- 
ber of a group at the local, state and national 
levels to get the best results from truck 
transport. 

A good many meat packing and sausage 
manufacturing plants—including some built in 
recent years—are poorly located and/or equip- 
ped for economical and speedy distribution by 
truck. Disorderly order assembly, inadequate 
dock space, insufficient parking area and 
bottlenecks of entrance and exit into streets 
and highways are common faults. 

In many cases, once the truck is away from 
the plant it must battle a costly path through a 
congested district (built for horse and buggy 
business) before it can reach a thoroughfare. 

Facing a trend in which there will probably 
be increasing emphasis on speed and flexibility 
in distributing processed-packaged products, 
and a situation in which his trucks can expect 
more competition for highway space from other 
vehicles, a packer considering plant relocation 
or modernization will do well to see that the 
site, construction and facilities make their 
maximum contribution to rapid and economical 
delivery throughout his territory. Trucking is 
not just “hauling stuff away from the plant's 
front door,” it is the last, vital step in the 
processing and distribution of a valuable and 
perishable commodity. 

The packer, too, should work with others to 
obtain city streets and state and national high- 
ways which can handle the growing load of 
automotive traffic with safety and dispatch. 

Moreover, because a public in which acci- 
dent consciousness was once aroused might 
lash out restrictively at all commercial high- 
way users, we urge that meat processors re- 
double their efforts to encourage safe driving 
practices in their own fleets and to win good 
will and, perhaps, emulation from other drivers. 


News and Views 





Revised Federal meat grading regulations governing the Agri- 


cultural Marketing Service’s meat grading service have been 
proposed by the USDA. The regulations would supersede those 
which have been in effect since April, 1948, with subsequent 
amendments. Under the proposed regulations, plants operated 
in accordance with approved state or local meat inspection 
system requirements would be eligible for federal grading serv- 
ice. Supervision by the approved meat inspection system of the 
processing and fabricating operations, as well as slaughtering 
operations, at such plants would be required. The proposals also 
would clarify present regulations in respect to denial of service 
to any private brand which incorporates the grade terms 
“Prime,” “Choice,” “Good,” etc. The proposed regulations will 
be printed in the Federal Register of January 7. Persons wishing 
to submit comments may file them with the Chief, Meat Grading 
Branch, Livestock Division, Agricultural Marketing Service, 
USDA, Washington 25, D. C., by February 7, 1956. 


A Flurry of bills was introduced in the House as the second ses- 


sion of the 84th Congress opened at noon Tuesday and then both 
houses recessed to await the President’s State of the Union 
message on Thursday. As is traditional, no bills were introduced 
in the Senate until after the President’s message was read. 
Measures thrown into the House legislative hopper include a 
bill by Rep. LeCompte (R-Iowa), which would guarantee 
farmers a minimum price for hogs. 


Thirteen Senators have urged Secretary of Agriculture Ezra 


Taft Benson to bolster livestock prices by undertaking “an ex- 
panded purchase program of animal products for school lunch 
and relief distribution out of funds available to you for that 
purpose.” The senators, all Democrats, are Humphrey (Minn.), 
Morse (Ore.), Neuberger (Ore.), Murray (Mont.), Mansfield 
(Mont), Hennings (Mo.), Scott (N. C.), Chavez (N. M.), 
Kefauver (Tenn.), Kerr (Okla.), Monroney (Okla.), Magnuson 
(Wash.), and Douglas (Ill.). In a letter to Secretary Benson, 
the senators said there already is “ample evidence” that the 
current hog purchase program is ineffective. 


Automation and Transportation will share the spotlight 


with the U.S. farm program at the tenth annual meeting of the 
Western States Meat Packers Association, February 13-16 at the 
Sheraton-Palace Hotel, San Francisco. In addition to Secretary 
of Agriculture Ezra Taft Benson, speakers will include Wayne 
Orton, New York business magazine editor, who will speak on 
“Automation—Bugaboo or Boon,” and Earle G. Reed, railroad 
official of Omaha, who will discuss “The Future of Livestock 
Transportation.” 


A Substantial Increase in net earnings of The Rath Pack- 


ing Co., Waterloo, for the fiscal year ended October 29, 1955, 
was announced by Howard H. Rath, president, and R. A. Rath, 
board chairman, in the company’s annual report to stockholders. 
Net earnings for the 1955 year amounted to $2,637,300, com- 
pared with $1,411,860 for the preceding year. The profit aver- 
aged approximately lc per $1 of sales, compared to approxi- 
mately 4c in 1954. “Even though our profits increased mate- 
rially, they are still low in view of the demands of the business 
for additional capital expenditures needed in modernization 
and new facilities,” the Rath executives said. Net earnings were 
$2.93 per share, and cash dividends of $1.40 per share were 
paid to stockholders. Current assets were 2.78 times current 
liabilities. Net dollar sales for fiscal 1955 amounted to $254,- 
023,532, somewhat less than the prior year’s $273,588,485, 
due to a lower level of prices. 











An Old Name Takes on New Lines 





Arnold Bros. of Chicago Plans on 


Expansion in Move to New Plant 


market area, Chicago's famous 
Randolph street market is being 
bisected by a superhighway. One of 
the buildings to tumble under the 
impact of the wrecker’s hammer was 
Arnold Brothers’ renowned sausage 
kitchen. Located since 1868 at the 
famed hay and farmer market, the 
three-story plant was a landmark. 
The company has now moved its op- 
erations into new quarters located at 
45th and Racine ave. in Chicago’s 
Union Stock Yards. 
The ideal location and excellent 
facilities available were the primary 


; IKE Boston’s famed Faneuil Hall 


TOP: Beef quarter, supported on 
pegs (close to worker's left hand), 
is broken into cuts with power saw. 
SECOND: Hamburger is ground 
directly into tub on dolly in which 
the meat is moved to the patty 
forming table. THIRD: Boning ta- 
bles are equipped with rubber cut- 
ting boards which are easy to clean 
and easy on knives. BOTTOM: Guy 
English, foreman of specialty cut- 
ting room, examines beef in the 
new cooler which connects with the 
boning room and dock. 


reasons for the selection of this site, 
according to A. L. Eviston, plant 
manager. The consolidation of the 
firm’s operations on one floor made it 
possible to achieve numerous han- 
dling economies. 

W. V. Carroll, sales manager, says 
the spacious parking area outside of 
the plant is the magnet which is pull- 
ing jobber trade to. the new location. 


ARNOLD ham and sausage 
items are examined by A. A. 
Schaller, manager of ready 
meat sales. The original Ar- 
nold plant concentrated on 
sausage and cured meats, but 
additional space in the new 
unit has permitted expansion 
into fresh meats. 


It contrasts sharply with the cramped 
quarters of the former site, hemmed 
in bv the central business district. 

With plenty of elbow room, work 
flow in the new plant has been engi- 
neered to expand sausage volume and 
add primal beef cut fabrication. In the 
latter operation, cattle move into a 
60-head holding cooler and directly 
to the beef fabricating section, Over- 
head rails pass the various fabricating 
tables. Two butchers, employing a 
B&D portable saw, break the quar- 
ters into rough primal cuts. They 
place a quarter on the cutting block 
which has three vertical pegs mount- 
ed at one end. Guy English, who 
manages this new specialty cutting 
room, states that use of the pegs re- 
duces the nicks the saw inflicts on 
the board. By tilting the meat up- 
ward, the pegs aid in the knife sev- 
erance of the cuts. The saw cuts 
through the bone and the bulk of the 
meat, but the holding muscles call for 
knife work. One butcher makes the 
knife cuts as the other places the 
products on trucks for subsequent 
movement either to the holding cooler 
or boning tables. 

The Buffalo grinder, in the center 
of the boning table layout, is used 
to prepare meats for beef steak fab- 
rication. The ground meat falls into 
a dolly held pan and is moved to the 
Hollymatic unit which forms the 
steaks in the size and shape desired. 
The meats are fed from the pan di- 
rectly into the forming unit, Some 
steaks are mechanically tendered. 

[Continued on page 36] 
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NEED FUNDS 


To Finance a 


Growing Business? 


vision industry today to say that 
the faster a packing business 
grows, the more difficult is the com- 
pany’s problem in financing the 
owth. As sales increase, the weekly 
payroll and the bills become a greater 
burden because of the insufficiency of 
ready working capital. Despite the 
fact that the balance sheet shows a 
flattering ratio of current assets to 
current liabilities, the managers are 
in difficulty because most of the cur- 
rent assets of the company consist of 
accounts receivable and inventories. 

Standard Factors Corporation has 
lately been curious as to how prev- 
alent this situation is in the meat 
and provision industry. The company 
initiated a study of 57 companies in 
the industry and found that 40 out 
of the 57 suffered from this ailment. 
Most of these companies were of me- 
dium size. Together with this finding, 
Standard also discovered that there is 
a great deal of unevenness of growth 
among the companies in the meat 
industry. 

In the main, the larger companies 
seem to be growing fastest; most of 
the medium-sized companies seem to 
be standing still, and the smaller com- 
panies seem to be growing, but slow- 
ly. It is only after extensive digging 
that the reasons for this curious pat- 
tern were ascertained. 

1. Sources of capital for the larger 
companies are readily available. These 
companies have been in the business 
for a good many years; they have 
built up extensive credit history, and 
command confidence of security un- 
derwriters and bankers. With capital 
available, such companies keep push- 
ing hard on production and sales. 

2. Medium-sized companies have 
grown to their present stature by dint 
of hard work, but many of them have 
hit their expansion ceiling, Most of 
them cannot get larger credit lines 
from banks or longer terms, because 


[’ IS a truism in the meat and pro- 
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SEVERAL WAYS OPEN 


SAYS THEODORE H. SILBERT 


President, Standard Factors Corporation 


their net worth hasn’t increased much. 
The cost of a stock flotation in 
amounts of $100,000 to $300,000 is 
prohibitive. These firms feel frozen 
in their present positions and, when 
credit tightens, there isn’t anywhere 
they can turn. 

3. The smallest firms were found 
to depend entirely on banks and 
trade. credit. Trade credit, of course, 
is not too generous. Bank credit, on 
a 30, 60, or 90 day basis, is helpful. 
But there is always the danger of 
no renewal, which means that the 
company cannot plan too far ahead, 
or take on any large orders. In the 
meantime, these small companies are 
doing only fairly well. 

As a commercial finance company, 
Standard Factors Corporation has al- 
ways been interested in the financial 
problems of medium-sized business— 
i.e., firms whose annual sales volume 
ranges from $100,000 to $5,000,000 
(depending on the industry). It has 
found from clients in the meat and 
provision field that their greatest need 
is for term loans—which most me- 
dium-sized businesses have the hard- 
est time getting. By term loans are 
meant credits demanded for a period 
of time by an enterprise seeking to 
take on a new line, improve a loca- 
tion or plant, or increase its working 
capital for expanding sales purposes. 

Local banks have often made term 
loans to a borrower acquiring new 
assets, or for refunding operations. 
Where banks have provided repeated 
renewal of 60- and 90-day notes, a 
type of term credit has been provided 
—but such terms place the business 
in a very vulnerable position. Actu- 
ally, packing companies tell research- 
ers that borrowing for expansion of 
sales requires a longer maturity, per- 
haps two to five years, especially if 
the prices of materials continue to 
rise. 

One possible solution to the prob- 
lem has been the use of the commer- 


cial finance principle, which is not a 
new device, but is not too well known 
in the packing industry as a whole. 
The commercial finance principle 
merely assumes that a company’s ac- 
counts receivable are valuable assets, 
and can be used to increase a firm’s 
operating capital. This is the basis of 
accounts receivable financing. The 
extent to which accounts receivable 
financing is being utilized today indi- 
cates that its use is becoming wide- 
spread. About $6 billion annually is 
now going into industry in the form 
of accounts receivable financing — 
money which is used as long-term 
capital by business, and which stays 
in the business as long as it is needed. 

Last year, a New York meat and 
provision packer approached a com- 
mercial finance company with a fa- 
miliar and currently typical problem. 

The packer was doing a business 
of $1,000,000 a year, and had $200,- 
000 tied up in accounts receivable. 
He could handle a volume of $1,600,- 
000 if he had the necessary working 
capital. The additional requirement 
was about $140,000. Short-term bor- 
rowing was not the answer, since he 
needed a permanent increase in work- 
ing capital. He had no desire for part- 
ners, and flotation of a security issue 
was prohibitive. 

The commercial finance company 
approached the situation first from 
the angle of stabilizing the business. 
This was accomplished by the assign- 
ment of all the packer’s $200,000 ac- 
counts receivable. The finance com- 
pany “advanced” payment on the ac- 
counts receivable, up to 90 per cent 
of their face value, and handed the 
packer a check immediately for $180,- 
000. 

The $180,000 now became a prac- 
tically permanent revolving fund, ex- 
panding with the needs of the busi- 
ness. As fast as fresh sales were made, 
they were assigned to the finance 
company, which promptly made the 
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cash advances the packer needed. 

The net result of all this, in this 
example, was that this packer ob- 
tained the required $140,000 for ex- 
pansion of his business, plus $40,000 
to spare. He had not increased his 
capital stock or jeopardized his con- 
trol of his business. Moreover, his 
relations with the commercial finance 
company were confidential. The pack- 
er continued to bill his customers and 
collect his invoices. He now could, 
without hesitation, take on additional 
business up to his $1,600,000 capac- 
ity plus, which he did. 

The customary functions and duties 
of a commercial finance company in 
the meat and provision industry might 
be pictured something like this: The 
commercial finance company advances 
cash against the receivables on the 
client’s books. The client may be a 
national or local packer. Thus, each 
day as credit sales are made, they 
may be converted into 90 per cent 
cash. 

Accounts receivable financing is 
designed for the otherwise prosperous 
packer whose business is outrunning 
his working capital, enabling him 
fully and properly to utilize his own 
resources, without expanding his capi- 
tal structure. 

As far as costs are concerned, on 
a simple interest basis, accounts re- 
ceivable financing is usually more ex- 
pensive than bank credit. But on a 
dollar cost basis, it is usually less ex- 
pensive than bank credit. About that, 
two things might be said. 

(1) Accounts receivable companies 
charge int on a daily basis, Fre- 
quently, a packer doesn’t need cash 
for more than about 20 days in the 
month—while he waits for his receiva- 
bles to be paid. Use of cash for 20 
days from a commercial finance com- 
pany is often less expensive than a 
30-day bank loan. 

(2) Commercial finance companies 
will tread where other financial in- 
stitutions may refuse to go. Many in- 
dependent meat and _ provision pack- 
ers may be young and unseasoned in 
competition, or the company’s finan- 
cial statement may not meet the 
eligibility requirements of the bank. 
Or again, though a_ middle-sized 
packing company is a respected bank 
borrower, it cannot always obtain an 
immediate increase in bank lines 
when confronted with the possibility 
of a large and sudden increase in 
volume of business. Moreover, gov- 
emmental policy may suddenly inter- 
vene and tighten bank credit. Com- 
mercial finance companies often fill 
the gap in these cases, and in other 
situations. 


In the light of Standard Factors’ 
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Meat Specialty and Cheese House Grows 





COMPLETION OF ENLARGED AND MODERNIZED facilities of 
J. S. Hoffman Co., Chicago specialist in the fields of dry sausage, canned 
meats and fine domestic and imported cheese, was celebrated by an open 
house during the holiday season. 

Guests were greeted by (top photo, left to right) John Finucane, vice 
president; E. L. Reichart, vice president; L. M. Markus, vice president; 
Harry I. Hoffman, president; H. S. Manning, executive vice president; 
B, Owsiny, promotion manager, and S, Clayman, sales executive. 

During the past vear, the firm has added new cheese curing and hold- 
ing coolers, expanded its loading dock facilities, and increased its office 
area. The new ageing and curing coolers individually can hold more than 
1,000,000 Ibs. of cheese. They are equipped to maintain air temperatures 
and humidities required in ageing the product. Philip Golbeck, chief 
cheese inspector, is shown in one of the coolers in the right hand photo 
below. 

The firm, which has its own domestic cheese factories and imports 
a large variety of foreign cheeses, uses the Chicago plant for storage and 
distribution. All incoming cheeses are evaluated chemically in the new 
quality contro] laboratory. Frank Kremel, chief chemist, is shown in the 
laboratory in photo at left below. 

Domestic and foreign dry sausage and canned meats are also distrib- 
uted from the Chicago plant. 











study of 57 meat and provision pack- 
ing companies, it becomes increas- 
ingly evident that some packers might 
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do well with straight bank credit, 
some with insurance company loans, 
some with chattel mortgage loans 
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West OVece)itneyim 


GENUINE VEGETABLE 


ebaelabeatsyals 


THREE-WAY PROTECTION! 


Look at the protection you can give your hams and 
bacon with West Carrollton Parchment. Many 





combinations are available for your requirements 
—single—double or Tri-Wraps, with opaque, 
regular or gloss parchment for the outer wrapper. 
Write for information. 





BUTTER WRAPPERS VEGETABLE SHORTENING FISH FILLET WRAPPERS BAKERY PAN LINERS 
= BUTTER TUB LINERS CARTON LINERS & INSERTS BUTTER BOX LINERS 
= & CIRCLES LINERS FOR MEAT TINS CELERY WRAPPERS PARCHMENTIZED KRAFT 
= MILK & ICE CREAM. TRI-WRAP FOR CHEESE WRAPPERS PLAIN OR PEBBLED 
CAN TOPS SMOKED MEATS POULTRY WRAPPERS RELEASE PARCHMENT 
MEAT WRAPPERS SLICED BACON WRAPPERS OLEOMARGARINE GREETING CARD 
LARD CARTON LINERS TAMALE WRAPPERS WRAPPERS PARCHMENT 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) © AVENIZED e MYCOBAN e QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER —For Delicatessen and Grocery Stores, also Fish and Meat Markets. 


WEST CARROLLTON PARCHMENT COMPANY e@ WEST CARROLLTON, OHIO —— 
SALES OFFICES: New York, 99 Hudson St. ¢ Chicago, 400 W. Madison St. == 
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Know fat or oil 





ew OTT on 
_ simple-to 
ae | operate } er. You can know fat or oil content when 


: itl you need it...in the production line. With 
fe ' & Hy the Steinlite, non-technical personnel can 
at iH} test the fat or oil content of soybeans, cot- 
oil j 10. /// tonseed, flaxseed, peanuts, cakes, meal, flakes, 
fester. 27 


meats, potato chips and other products, and 
WRITE TODAY 


in just a few minutes. 
The Steinlite Fat and Oil Tester has been 
Steinlite electronic 
food and grain 


fully tested and proved and is being used 

by many leading food and oil processors. 
testers have been 
sold ’round the 


world for over 20 
years. 

For brochure and 
complete information 
on the Steinlite 

Fat and Oil Tester 
write today to 


Now you can niake rapid, easy and accurate 
fat or oil content determinations on your 
ay product with the Steinlite Fat and Oil Test- 


Fred Stein Laboratories, Mfg., 
Dept. NP-156, Atchison, Kansas 


Steinlite s° 
a a Sol 


TESTER 

















MEAT LOAVES LOOK BETTER—TASTE BETTER 


ADVANCE DIP TANKS 





® Shortening is heated above tubes only. Particles 
separating from product fall into cold zone, and 
do not burn or discolor shortening. 


® Automatic controls prevent smoking, double life 
of shortening. 


® No burned or spotted loaves. 
© Capacity: 9—12 loaves per dip. 


© Also ideal for browning hams, French frying, 
various hot dips. 


OVEN COMPANY 710 So. 18th st. 





St. Louis 3, Mo. 

















END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


SMOKESTICKS MINCED HAM MOLDS 
SHROUD PINS BACON SQUARE 
FLANK SPREADERS HANGERS AND 
SKIRT HOOKS SCREENS 
STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 


1250 N. STONE ST., CHICAGO 10, ILL. © SU 7-6707 
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from finance companies, some by ac- 
counts receivable financing, some by 
stock flotations, etc. So long as a busi- 
ness is a going business, with reason- 
able outlook for growth and expan- 
sion, there is some financial agency 
which can meet that company’s prob- 
lems. All that is required is some 
energy and initiative on the part of 
the company managers in investigat- 
ing the various sources of finance and 
evaluating what they have to offer for 
that particular business. 


Radiation Pasteurization 
Trials Seen Likely in '56 


Sterilization of foods by nuclear 
radiation isn’t just around the corner, 
points out Dr. Leonard Reiffel, super- 
visor of nuclear physics at Armour 
Research Foundation of Illinois Insti- 
tute of Technology, Chicago. 

“There has been a great deal of 
talk about radiation sterilization,” he 
said in a year-end statement, “but the 
hard facts are that it doesn’t look 
possible for the near future, at least. 
And for one good reason. Radiation 
sterilized foods taste, smell and look 
terrible!” 

What does seem possible, accord- 
ing to Reiffel, is radiation pasteuriza- 
tion, killing most, but not all, the 
bacteria. This requires much less ra- 
diation, does not destroy food quality 
and still lengthens storage life under 
refrigeration. 

Although this is not as spectacular 
as meat lasting forever at room tem- 
perature, it is considered a tremen- 
dously important advance. 

Radiation retardation of spoilage 
will lessen shipping problems, provide 
a supply of seasonal foods throughout 
the year and enable greater utilization 
of surplus foods. 

“This is possible right now with 
present knowledge,” Reiffel stated, 
“and 1956 should see actual trials of 
the method for some products.” 


Bank Halts Auction of 
Mexican Packinghouse 


The Empacadora de Tampico, 
which the Mexican government has 
administered for more than a year 
through the ministry of agriculture 
and the cattle industry, was rescued 
from being auctioned to the highest 
bidder recently by the Mexican Na- 
tional Foreign Trade Bank. 

The bank claimed that the packing- 
house owes it a large but unspecified 
sum of money and, in addition, is the 
only hope of economic salvation for 
cattlemen of Tampico territory who 
were nearly ruined by hurricanes and 
floods in the past few months. 
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| Marketing Cost Increases 





a 





farm Income Drop Laid to 


A chain reaction of increased mar- 
keting costs, causing a widening 
spread between farm and retail prices 
of food, was blamed by Secretary of 
Agriculture Ezra Taft Benson this 
week as being “the primary factor” in 
declining farm income. The farmer’s 
share of the retail food dollar dropped 
12 per cent in the past ten years. 

In a report on “Marketing Costs for 
Food,” Secretary Benson pointed to 
“substantial increases” in wage rates, 
freight rates, packaging costs, rent 
and local property taxes as contribut- 
ing most significantly to the farm 
price-retail price spread. Wage rates 
are up nearly 100 per cent over 1945, 





the report noted, and other charges 
involved in marketing service have 
risen about two-thirds. 

Copies of the report (Miscellaneous 
Publication No. 708) are available 
from the Office of Information, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Training Seminar Set for 
Refrigerated Warehousemen 


To keep abreast of changing de- 
velopments in the business of storage 
and handling of perishable foods, 
more than 100 refrigerated ware- 
housemen from all sections of the na- 
tion are expected to attend a four- 
day “Advanced Seminar Training 
Conference” at Purdue University, 
Lafayette, Ind., January 22-26. 

Featured will be discussions on 
mechanical handling, freezing, han- 
dling of commodities in storage, con- 
trol of stored products environment, 
packaging, sales and public relations, 
engine room operations, industrial re- 
lations and office procedures. Devel- 
opments in foods irradiation will also 
be discussed. 

Reservations for the conference 
should be directed to the National 
Association of Refrigerated Ware- 
houses, 1210 Tower Building, Wash- 
ington 5, D. C. 


Would Remove Oklahoma Tax 
From Feed and Fertilizer 


Members of the agriculture com- 
mittee of the Oklahoma State Legis- 
lative Council voted recently to 
conduct an interim study of the con- 
troversial question of whether feed, 
seed, fertilizer, pesticides and farm 
machinery should be exempted from 
the state’s 2 per cent sales tax. 

Rep. A. R. Larason of Fargo said 
he planned to submit a bill to provide 
exemption of feed from sales tax. 
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This Booklet will 
SAVE YOU MONEY 





Send for it 
TODAY... 


Are you interested in putting your rendering 


operations on a more competitive basis, where 
you can process more tonnage and make more 
profit? Then you should read “A Look into the 
Future of the Rendering Business.” We'll gladly 
send it to you. Just drop us a line. You can see. 
by the experience of others, just what we can 


»« DUPPS 


GERMANTOWN, OHIO 


do for you. 


MANUFACTURERS OF 





RENDERING AND SLAUGHTERING EQUIPMENT 
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ANY rendering industry head- 
aches, 


such as indeterminate 

market conditions for finished 
products and continuous appearance 
of substitute products, cannot be con- 
trolled. 

However, there’s one headache that 
can be controlled — operating costs — 
and mechanization is a strong ally in 
minimizing costs per ton of output. 

The PROVISIONER 
exclusive 


obtained these 
details of an up-to-the- 
minute setup at Gem State Meat Co., 
Boise, Idaho, First step in the mod- 
ernization program called for 
struction of a new building to house 
all rendering facilities under a single 
roof, The firm put up a masonry 
building 35 ft. x 50 ft. x 18 ft. high, 
located adjacent to its new edible 
viscera room next to the kill floor. 
At this point, Keith Engineering 
Co. of Los Angeles, came into the 
picture as designer and installer of 
the new plant layout. The problem 
was: To create a fully mechanized 
plant designed to produce higher 
quality end products and 
yields at a lower cost per unit. 
Here’s how the Gem State opera- 
tion runs today: The company’s 
slaughtering capacity is 300 head per 
day, with all hard and soft inedible 
material going to the rendering de- 
partment, The plant also processes all 
bones from an outside boning plant 
with a 100-head per day capacity. 
Offal from the kill floor is carted 
to a separating and washing table. All 
beef sets are passed directly to a 
prepared materials bin by chute from 
the washing table. Pecks and small 
stock offal, which further augment 
tonnage, pass through a hasher and 
washer and, in turn, discharge into 
the same prepared materials bin. 
Hard materials—heads, hoofs, and 


con- 


greater 
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legs—are carted to a receiving bin 
located ahead of the bone hog. This 
receiving bin is located so it can han- 
dle all bones from the outside boning 
plant through a pivoted, hung door 
in the outer building wall. Bones ar- 
rive by dump truck and are trans- 
ferred to this storage hopper without 
manual Jabor. 

Blood from the killing floor is blown 
to the blood drier in the rendering 
plant. 

The Gem State plant was designed 
to operate with a minimum of person- 
nel. In fact, the plant operates today 
with only one man per shift. This man 
handles the whole operation after he 
receives washed offal from the killing 
floor and the hard material is dumped 
into the receiving hopper. There is no 
shoveling or other manual labor. 

The one operator controls all re- 
duction, transferring, cooking, perco- 


lating, expelling, tallow processing 


One Work 








Material dah 


COMPOSITE VIEW showing maze of equip- 
ment, conveyors and piping that was in- 
stalled in four weeks’ time. 


and movement to storage, meat and 
blood meal grinding, blending, stor- 
ige, and bulk loading. The only time 
he requires temporary assistance is 
during sacking of meal which is 
drawn from bulk storage direct to 
trucks. 

factors— 
which apply generally to processing 
operations in the  industry—which 
have been taken into account in the 
Gem State plant: 

1. All raw materials must be han- 
dled immediately to avoid acid 
build-up, down-graded end_ products 
and poor sanitary conditions. 

2. An unobstructed flow of mate- 
rials must be maintained throughout 
without back-tracking. 

3. Adequate storage chambers 
must be provided for materials’ be- 
tween each basic processing phase. 

4. Each processing unit must be 
kept working at optimum efficiency 


These are a few basic 





FAT AND BONE I6-in. screw conveyor from dock, the bone-breaking hog (shown open) 
and the hasher-washer located over the prepared raw materials holding bin. 


BLOOT 
floor, V 
large 


by | 
tion. 
In 
Gem 
erati 
i 
story 
men 
ties, 
buil 
wal 
and 
doc 
the 
Th 





THE NATIONAL PROVISIONER 


spa 
tot 
lov 
ins 


Wi 
he 
tw 
x 


































equip- 
‘as in- 


and 
stor- 
time 
eis 
h is 
it t6 


ors— 
sing 
hich 

the 


han- 
acid 
ucts 


ate- 
10ut 


ers 
be- 
se, 
be 
ney 


') 








nders all 


aho Piant 


BLOOD DRIER at left is 8!/2 ft. above 
floor, while melters are slightly lower. Note 
large vapor stacks on cookers and drier. 


by high-speed free-flow mechaniza- 
tion. 

In conforming to these factors, the 
Gem State mechanized rendering op- 
eration looks like this: 

The plant is installed on a one- 
story single floor plan with all equip- 
ment, except the meal grinding facili- 
ties, within the building. The original 
building provided for a dock and 
walk area, level with the killing floor 
and edible viscera department. The 
dock is 12 ft. wide and is 5 ft. above 
the inedible rendering plant floor. 
The presence of this dock restricted 
space available for equipment to a 
total area of 35 ft. x 38 ft. The fol- 
lowing list shows all the machinery 
installed in this area: 

1. Basic Machinery: hasher and 
washer; Marlof flat-face, knife type 
hog; two Keith 5 ft. x 12 cookers; 
two Anderson Expellers; Keith 5 ft. 
x 12 blood drier; Keith meat meal 


Bias sy 


FORTY-TON capacity meat meal grinding, storage, blending, bulk truck loading and sacking 


equipment at rear of the plant. 
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Keith 


storage, sacking and bulk truck load- 


mill; meat meal, blending, 
ing unit, and two finished tallow 
storage tanks with recirculating pump- 
ing facilities, 

2. Handling Machinery: 7 ft. x 8 
ft. receiving hopper for hard mate- 
rials; prepared materials bin of three 
cooker-load capacity under hog and 
hasher-washer, with 16-in. transfer 
screw conveyor; 16-in. inclined screw 
conveyor to cooker level; 16-in. 
pivoted screw conveyor to load cook- 
ers; two pivoted percolator pans and 
tallow pans under cookers; line shaft 
percolator pan dump hoist; drained 
crackling holding bin of three cooker- 
load capacity with 9-in. screw con- 
vevor; 9-in. inclined screw conveyor 
to Expeller top; rotary magnet drum 
separator; 9-in, Expeller feed screw 
conveyor; 9-in, expelled cake screw 
conveyor; expelled tallow blow tank, 
compressor, valving and piping to 











cookers; 9-in, inclined expelled cake 
screw to storage bin; expelled cake 
and blood cooling and storage bin 
with 9-in. feed screw conveyor to 
meat mill, and permanent plate mag- 
net chute to meat mill. 

Flow of materials from step to step 
goes in this way: 

Hard materials are transferred to 
the bone hog by the inclined 16-in. 
screw conveyor and dropped into a 
compartment of the prepared mate- 
rials holding bin. Soft offal is trans- 
ferred to its compartment in the 
same bin to be held for the next 
cooking cycle. 

The high speed cookers are started 
out of phase on alternate cycles and 
require 1% hours each to complete a 
cooking cycle including loading time. 
In loading the prepared raw mate- 
blended and _ transferred 
from the holding bin to the 16-in. in- 
clined screw, to the 16-in. pivoted 
screw and into the cooker charging 
domes, Loading time per cooker 
averages six minutes through the 
high-speed conveyor loading system. 

The cookers are equipped with 18- 
in. diameter x 8 ft. high condensed 
vapor stacks to slow the vapor veloc- 
ity and allow entrained meat and 
tallow particles to settle back into the 
cookers. Cookers are also equipped 
with sight glasses and Reinhart end- 
point contro] indicators to assure 
proper cooking and high grade tal- 
low. 


rials are 


Cookers discharge into two pivoted 
percolator pans which are mounted 
on rails integral with the sloped bot- 
tom tallow pans below. After allow- 
ing drainage of the free tallow, the 
pans are hoisted and the drained 


meat scraps are discharged into the 
holding bin directly ahead. 
An innovation employed in this 
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GUD NEWS! A NO-STICK! 
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WET FOOD CAN! 
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Canco announces the development of an inside coating 
for meat and fish base pet food cans that permits 
easy removal of the product in bulk or loaf form. 


The new lining, called No-stick “‘A’”? Enamel, developed 
by the Technical Service Division of American Can 
Company, provides packers with the best pet food 
containers on the market today . . . one more example of 
how American Can Company, through technical know-how 
and experimentation, is bringing better containers 

to canners and consumers alike. 


Wo 7irst to the people who are rirst 


American Can Company® 


New York Chicago San Francisco 
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NORCROSS 





| Stainless Steel | 








MEAT 
FORKS 


Better and more eco- 
nomical! They are easy 
to clean and sterilize... 
never need re-finishing 
... light in weight, only 
5 pounds. Hundreds of 
plants from coast to 
coast have switched to 
these sanitary, non-rust- 
ing forks ... and praise 
them highly! 








Available in 32 in. ‘‘D'’ and 48 in. straight- 
type handles . . . 4 tines or 5 tines. Polished 


tines, satin-finish handles. 








ORDER A SAMPLE FOR TEST 


C. S. NORCROSS & SONS CO. 


BUSHNELL, ILLINOIS 








WRITE FOR INFORMATION AND PRICES 
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Starks Bldg 





RUDD BASKET COMPANY 


Louisville 2, Ky 








operation is the tallow handling sys- 
tem. All free run tallow is recircu- 
lated by pump from the tallow pans 
back through the cookers and filtered 
over the bed of meat scraps in the 


| percolator pans. Each cooker’s yield 


of Expeller-pressed tallow, of high 
foots content, is air blown to a 
cooker load ahead of discharge time 


| and recirculated with the free run 


tallow. 

This recirculation process is said 
to remove foots in suspension which 
would otherwise require the use of 
settling tanks or other procedures 
and to produce a tallow which is 
pumped direct to storage for ship- 
ment, The arrangement is said to 
eliminate the problem of manually 
handling and absorbing foots in the 
system. The foots problem is circum- 
vented since the material is caught in 
the drained meat scraps and pressed. 

Wet scraps are transferred by the 
9-in. screw conveyor system to the 
two Expellers in direct proportion to 
the optimum capacity of each. Vari- 
drive motors are installed in the 9-in. 
screw system as well as on the down 
feed of each Expeller to assure this 


| optimum performance regardless of 


variation in materials. The expelled 
tallow is drained to an underfloor 
blow tank where it is air agitated each 
1% hours and air blown to the cook- 


| ers in the recirculation process pre- 
| viously described. 


The pressed cake is transferred by 
the 9-in. screw conveyor system to 


the cake and blood storage and cool- 
ing bin which holds one day’s run of 
cake. The high capacity mill can 
grind total production in approxi- 
mately two hours per shift. 

Raw blood is drained from the kil] 
floor bleeding area to a blow tank in 
the floor nearby. The blood is blown 
to the drier in the rendering plant 
without coagulation and is dried in 
the same time cycle as the material 
in the two rendering cookers. The 
blood drier is so located that it dis- 
charges directly into the cake holding 
bin ahead of the meal mill. Due to 
the boning operation—which results 
in a low protein meal—the blood is 
ground and blended with the meat 
meal. This not only produces a light, 
uniformly colored meal of high pro- 
tein content, but allows the blood 
meal to be handled mechanically 
without labor. 

The meat meal grinding installation 
is of unique design and consists of a 
40-ton capacity storage and blending 
bin with the mill integral with the 
recirculating conveyor. This unit is 
located outside of the plant building 
wall under a sloped roof .and also per- 
forms the jobs of bulk loading meal 
and semi-automatic sacking of meal 
direct to trucks. Bulk meal is loaded 
by chute into trucks at the rate of 30 
tons per hour. No sacked material is 
stored as all sacking is handled direct 
from bulk storage through the Rich- 
ardson semi-automatic bagger-sewing 
machine-sack carriage direct to wait- 





COOKERS are supported on pipe columns, filled with concrete, and allow maximum 
walkway and door height clearance below. Master waterproof control station is on wall 
to left. Note the rendering end point indicator located on the same wall. 













































































SIRDSEY 


in foregr 


ing truc 
operato 
sacks p 
This g 
operate 
tendant 
The 

produc’ 
put tha 
anized 
High 
duction 
hashing 
Expelle 
increas 
the ou 
by m 
step-by 
Cool 
umns — 
though 
there i 
area al 
trols ai 
operat 
overloc 
All 

center 
contro 
rear W 
the co 
locatic 
tion oO 
and e 
locked 
operat 
to allc 
failure 
with | 
is stra 
buttor 
lout t 
extra 


THE NATIONAL PROVISIONER |JANL 


















cool- 
in of 

can 
rOXi- 


e kill 
1k in 
lown 
plant 
d in 
‘erial 
The 


sults 
rd is 
meat 
ight, 
pro- 
lood 
cally 


ation 
of a 
ding 
the 
it is 
ding 
per- 
meal 
meal 
ided 
f 30 
al is 
irect 
tich- 
ving 
vait- 





num 
wall 


NER 








ing trucks. The truck driver and plant 
operator can load approximately 100 
sacks per hour onto the waiting truck. 
This grinding and blending system 
operates without the aid of an at- 
tendant and produces uniform meal. 

The Gem State plant is capable of 
producing in one shift the same out- 
put that would come from non-mech- 
anized plants in two to three. 

High cooker speeds, use of fine re- 
duction machines for hogging and 
hashing raw materials and optimum 
Expeller production aid greatly in 
increasing plant efficiency. However. 
the outstanding contribution is made 
by mechanized materials handling 
step-by-step through the operation. 

Cookers are elevated on pipe col- 
umns to 6% ft. under-clearance. Al- 
though the plant appears congested, 
there is more than adequate operating 
area and all basic machinery and con- 
trols are within easy reach of the lone 
operator without his wasting steps or 
overlooking remote units. 

All machinery is oriented around a 
center operating area. The electrical 
contro] panel is placed high on the 
rear wall of the plant, accessible from 
the cooker overhead catwalk, and its 
location assures minimum contamina- 
tion of electrical controls. All motors 
and equipment are sequentially inter- 
locked, electrically, to assure safety in 
operation. Motors are wholly enclosed 
to allow washdown without electrical] 
failure. A electrical control 
with a waterproof pushbutton panel 
is strategically located. Separate push- 
button stations are positioned through- 
lout the plant for convenience and 
extra safety. 


master 
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SIRDSEYE VIEW looking down on cookers and percolator pans with raw material screw 
in foreground. Note elevated electrical control panel and access walk. 
























Owners of the plant point to their 
operation as evidence that automation 
is the only factor which can assure 
profitabl» ‘disposal of animal by-pro- 
ducts based on the approach, “How 
cheap can we operate in cost per ton 
of material” without reference to 
market conditions. 

















H. L. SPARKS & CO. 


LIVESTOCK BUYERS 


at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


8 
Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 
UPton 3-4016 


Phones 





H. L. SPARKS & CO. 











BLACK HAWK 


MEATS 


FROM THE LAND O'CORN 








WASHINGTON 5 


upon request. 











| LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


| Suite 468, 815-15th Street, N. W. 
| 
| 





| Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opimons 


Booklet and form "Evidence of Conception” forwarded 


D.C. 
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No other low-temperature insulation can match this unique combination of properties 





LOW SUPERIOR EXCELLENT EASE OF SUPERIOR LOW 
“K” FACTOR WATER COMPRESSIVE LIGHT WEIGHT HANDLING RESISTANCE TO INSTALLATION 
RESISTANCE STRENGTH VERMIN & DECAY CcOsT 
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Permanently Low. Remains Dry and Highest Strength- Lightest of All Rigid Pleasant—Fabricates Has No Food Value | Lowest Cost, Too, Per 
STYROFOAM Avg. 0.25 , Assures Constant Weight Ratio of Any | Insulations. Avg. Den- | Easily with Common Year of Service 
“K" Factor Insulation sity, 1.8 Ibs. per cu. ft. | Toots. Doesn’t Crumbie 
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eat Merchandising Parade 


Pictorial and news review of what some processors are 
doing to merchandise their meat and allied products. 
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{ ETTING AROUND in Savannah, Ga., is this huge reproduction of a frankfurter in adver- 


ements of Robbins Packing Co., Statesboro, Ga., on Savannah Transit Co. buses 


. Frank, 


Which is 12 ft. long and 2 ft. high, is in natural colors, painted directly on sides of buses. 
Art work for painted spectaculars was created by advertising agency of Cashore & Co. 
of Savannah. Total sign is 13 ft. long and 32 in. high. 


ee Kraut & F Titer Week =) 
FEBRUARY 


PAS 


PREMIUM OFFER being made by Wilson 
& Co., Chicago, to boost sales of B-V beef 
extract is this pencil sharpener displayed by 
) Shirley Green. It has different sized open- 
ings for crayons and pencils to appeal to 
both adults and children. To get free 
premium, customer sends in B-V box top. 
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<READY TO HELP boost frank sales dur- 
ing eighth annual “National Kraut and 
Frankfurter Week," February 2-11, is this 
poster offered to processors by National 
Kraut Packers Association, 204 S. Marion, 
Oak Park, Ill. Bottom section of poster (not 
shown) is blank for brand imprint. 


MINIATURE HAM house is being supplied 
to retailers by Sunnyland Packing Co., Thom- 
asville, Ga., to push the sale of country 
hams. The ham house doubles as a shipping 
crate and display rack. It is received in 
store with hams inside and part which 
covers open window is removed and placed 
on top to form roof of the house. Re- 
tailer in photo is Earl Bussey, owner of 
Earl's Super Market in Miami, who has ham 
house on top of 22-ft., self-service sausage 
case. Light bulb flashes off and on to 
attract attention to the hams. 


BACONBURGERS now are being marketed 
in 8-oz. consumer packages by The Wm. 
Schluderberg-T. J. Kurdle Co., Baltimore. 
Until production was stepped up recently, 
the company's entire output of Baconburg- 
ers went to hotels, restaurants and _insti- 
tutions where its popularity indicated a 
ready consumer acceptance, Esskay officials 
said. A new kind of burger, Baconburgers 
(copyright applied for) are a combination 
of Esskay prime bacon and selected chopped 
beef, quick frozen in 2-0z. patties. Each 
consumer package contains four patties. The 
new Esskay product can be cooked én the 
same manner as the conventional beef ham- 
burger, by frying or broiling. 


NEW 10-LB. ground beef pattie carton has 
been designed by Serv-U-Meat Co., Seattle, 
for use with its recently installed high-speed 
pattie machine. Details of carton design and 
styling were accomplished in cooperation 
with the manufacturer, Fibreboard Products, 
Inc. The varnished five-color carton pic- 
tures a tempting hamburger with trimmings 
under the brand name "Bar S." Carton size 
has been altered and the interior packing 
of the container has been restyled. 
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ice Cream Hardening 


NIAGARA “NO FROST” 


25 Years Successful Experience 





Get faster temperature 


“pull-down ‘i 





Always clean freezing or 
storage rooms 





Protect frozen food quality 








Citrus Concentrate Freezing and Storage 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 
Dept. NP, 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U. S. and Canada 


















Packers Protest Use of 
Short Cut for Rail Hike 


Four midwestern meat packing 
companies recently protested the use 
of any short cut procedure by the 
railroad industry in its current bid for 
a 7 per cent general freight rate in- 
crease, but their objections were over- 
ruled by the Interstate Commerce 
Commission. 

The nation’s railroads filed with the 
ICC December 30 an across-the-board 
7 per cent increase, which is to go 
into effect on February 25 unless 
blocked by the Commission. 

In a joint brief filed with the ICC, 
Oscar Mayer & Co., Geo. A. Hormel 
& Co., John Morrell & Co. and The 
Rath Packing Co. protested against 
the railroads’ use of the tariff-filing 
procedure for obtaining increased 
revenues. The objections were over- 
ruled when the ICC agreed to let the 
railroads post the higher tariffs, sub- 
ject to its approval, rather than make 
formal application for the rate in- 
crease—procedure that might take a 
year to get the extra revenue. 


Reciprocal Licensing of 
Trucks Approved in West 


A compact for reciprocal licensing 
of truck fleets, which had been in 
negotiation for five years, was ap- 
proved recently by motor vehicle 
officials of nine western states. The 
agreement became effective January 1 
in California, Colorado, New Mexico, 
Nevada, Oregon, Washington, Idaho, 
Montana and Kansas. 

Under the agreement, a truck fleet 
owner will declare in his home state 
the total number of vehicles he has in 
interstate operation and the miles 
traveled in each state. His registra- 
tion will be prorated on the basis of 
a mileage percentage formula set up 
in the compact. Some of his fleet will 
be registered in the base state and 
the rest in other states in which he 
operates. Trucks will carry only one 
state license tag and a tab denoting 
membership in the compact. 

The pact, which applies only to 
registration fees, is expected to save 
money, time and trouble for truckers. 


Business to Hold at Peak 


Secretary of Commerce Sinclair 
Weeks announced last week that a 
year-end survey of major industries 
indicates most of them will continue 
operating at or close to peak levels 
through the first six months of 1956. 
The survey was conducted by the 25 
industry divisions of the Commerce 
Department’s Business and Defense 
Services Administration. 
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Ihe eat Irail... 
‘king PLA NT S nounced. Tentative completion date charge of smoked meats, shipping, 
> use ‘ : ‘ 
- sik. aaa a C , is June 1. warehousing and canning. A 1949 
e re uscn ausage ba nc., : - . ate of sloj »ge where he 
a ha Chi h: i es 2 a United Meat Co., San Antonio graduate of Beloit College where he 
-hicago, has purchased a ~Stor’ 5 . ahd won his Phi Beta Kappa key, DeSha 
2 in- former canning plant at 3860 N. purveying firm, has broadened _ its tuted Cekat-WMeuer Gctle ia. ee 
over- Milwaukee ave., Chicago, for $115,- _ 9peration to include school cafeterias JOmES SUN ai ee tr: “te gm ea 
Yerce 000. The company expects to move and lunchrooms, ROGER TREVINO, Mudicas ions: pre Bo me pone 
to the newly-acquired plant upon owner, announced. ous capacities in the provisions de- 
1 the the completion of remodeling at the Union Meat Co., Salem, Ore., has partment, he was transferred to the 
oard end of this month or early in Feb-  ~. been awarded a contract to furnish Madison plant’s manufacturing divi- 
9 g0 ruary. P. KuNKEL is president of the the state institutions with meat for the sion. Paul joined Oscar Mayer & Co. 
nless concern, and P. ANDREss is treas- next six months. in 1953 at the Chicago plant. In 1954, 
CC ee ey David Davies, Inc., Columbus, he was transferred to the Madison 
all The former municipally - owned Ohio, has introduced Honey-Bee skin- plant as assistant production super- 
The packinghouse in Postville, Iowa, has Jess wieners with butter and honey _ intendent. He attended Saint Ambrose 
rte ai pion ms! gpa el added to the beef and pork. College, Davenport, and Georgetown 
sam ing Co., Muncie, Ind., and will be University ~Law School in Washing- 
mx. it ag early ie year, ay, o1 J O R S ton, D.C. Before joining Oscar Mayer 
a LOYD 3 beige 0 ii . an- Ratpu H. DeSua, superintendent & Co., Paul served for 14 years as an 
he eae b ae es be i lac sold of sausage manufacturing, smoked agent for the Federal Bureau of In- 
sub- i 7 th — isin oe poe prem meats, shipping and warehousing at vestigation. 
wees ae ee ee vag” ” : the Oscar Mayer & Co. Madison plant, CLARENCE R. PriTCHARD, formerly 
oe enderin 40., ouston, ex., bu . — " rs . ES ES 
= never a operated by that firm ee ee” Seat eee 
bi S Of " d . plant in North Portland, Ore., has 
Marhoefer plans to enlarge the plant been transferred to Chicago, where 
to include - hog kill department, the he will be in the office of Pau. C. 
mayor said. SMITH, vice president in charge of 
A $4,000,000 public abattoir and beef, lamb and veal. New manager 
cold storage plant recently completed at the North Portland plant is Nort 
. in Mexico City is rapidly reaching L. Dike. 
sing Pree ‘ ae : A 
capacity ou vestock pe 2 ; 
_ x, icity output of 6,800 livestock per FRANK McAvoy, formerly assistant 
eight-hour day, including 2,000 cattle, allen wenmeinne al Mek: cam 
ap- ry pee: ‘ ; sales manager of the canned meats 
2,400 hogs and 2,400 head of other Sie : f Wil . 
Niche ae department o ilson & Co., Ine., 
livestock. Four hundred workers are R. DeSHA J. PAUL Chic: hos : 
The : ae Pacag thicago, has been appointed man- 
employed in the new plant, which is sti Vann Chtaialibintadl ts: Reais _ 
ty 1 expected to eliminate five city slaugh- hjedidiecsenapienctodieed sxsices dase 2 , 
cico, a. eat ; Los Angeles plant to assume duties 
aho, ile as supervisor of sausage manufactur- 
Work has begun on an addition ing, R. Lynn Terry, operations man- 
fleet to Thies Packing Co., Inc., Great ager of the Madison plant, announced. 
tate Bend, Kan., to house expanded meat Joun R. Pau, former assistant to 
in ie curing and sausage manufacturing the production superintendent, will 
silos facilities, H. P. Tues, president, an- replace DeSha as superintendent in 
stra- 
sof | 
the: - E. ELLENDT F. McAVOY 
ill 4 . c 
wi 
and ager of canned meats. McAvoy suc- 
he ceeds E. A. ELLENDT, who recently 
ons retired. Joining Wilson in 1928, fresh 
ting from the University of Chicago, Mc- 
Avoy started in the foreign depart- 
y to ment. Four years later he was trans- 
save ferred to the canned meats depart- 
cers ment, where he has performed in 
every capacity. 

Bos Guy, cattle buyer with Swift 
hs & Company in Los Angeles for many 
clair , ree 5 . 

vears, has left Swift to join Luer Pack- 

it a MORE THAN 175 Cub Scouts from Russellville, Atkins and Dardanelle, Ark., were guests ing Co., Los Angeles, as cattle buyer. 
tries { recently of "Cactus Vick,’ TV personality of Little Rock Packing Co., and Chris E. Finkbeiner, ‘R B elon d f i i f 
inue company president, at performance of Shrine Circus in Little Rock. Cubs, who were driven ee ey Sn eee 
vels to Little Rock in chartered school buses, also were luncheon guests at the plant before carload sales, beef sales department, 
956. attending the circus. Cactus Vick, who has more than 45,000 Arkansas youngsters in his Armour and Company, Chicago, en- 
> 95 KARK-TV "Square Shooters Club," gets tickets from Shriners every year to take youngsters tered Armour’s plant training pro- 
erce | to circus. Photo shows group of Cubs from Russellville, with Cactus Vick and Finkbeiner gram this week and was succeeded 
ense in background. Finkbeiner is president of the National Independent Meat Packers Asso- in the carload sales post by JERRY 
| ciation and the Arkansas Independent Meat Packers Association. Binns, his former assistant, R. W. 
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Suay, manager of the beef sales de- 
partment, announced. Les PALMQUIST 
will assist Binns. 


CLARENCE W. McC alin has been 
appointed assistant plant sales man- 
ager of Armour and Company at St. 
Joseph, Mo. He previously was assist- 
ant plant sales manager for Armour 
at Eau Claire, Wis. 


Joun Romans, a graduate of Iowa 
State College in animal husbandry, 
has been named assistant manager of 
the agricultural service department of 
John Morrell & Co, at Sioux Falls, 
SD. 


TRAILMARKS 


The “Medal of Merit,” awarded 
annually by the National Hide Asso- 
ciation to the one 
who has “contrib- 
uted most to the 
industry” during 
the year just com- 
pleted, will go to 
CHARLES F. 
BECKING, Owa- 
tonna Hide & Fur 
Co., Chicago, and 
publisher of the 
Chicago Daily 
Hide and Tallow 
Bulletin, in 1956. The award to Beck- 
ing is based on the “splendid job 
he did in directing the first hide 
training class sponsored by National 
Hide Association.” 


C. BECKING 


The next annual dinner and dance 
of the Meat Trade Institute, Inc., will 
be held in the Grand Ballroom of The 
Plaza, New York City, at 8 p.m. Sat- 
urday, February 18. Representatives 
of firms in allied industries servicing 
the meat industry will be welcome. 
Members of the dinner dance commit- 
tee are: JOHN KRAUuss, chairman; PAUL 
J. ARNETH, FREDERICK H. BUCHHOLZ, 
ANDREW J. DeEILE, FranK D. OnZE- 
CHOWSKI, Max RAMELMEIER, FRED- 
ERICK T. SPAMER and Harry WHITE, 
yr. 


F. B. Cooper Co., Inc., New York 
City brokerage firm, has announced 
the appointment of D. K. SANDERs as 
a vice president and JoHN FELSEN as 
secretary. Sanders formerly was vice 
president of The Cudahy Packing Co. 
Felsen has been with the Cooper firm 
since 1948. W. C. Cooper is presi- 
dent of the brokerage company. 

What is believed to be the largest 
number of people ever to visit a Den- 
ver meat packing plant went through 
K & B Packing Co. recently when the 
firm marked its 72nd anniversary with 
an all-out open house. Morris Sic- 
MAN, president, sent out 1,000 invita- 
tions to allied industries, food store 
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owners and public figures and was on 
hand with his brother, Sam, to escort 
well-wishers through the building. 
Each room in the three-year old plant 
was set up with colorful displays of 
K & B smoked meat products. Among 
the visitors were Mayor Wit F. 
NICHOLSON of Denver and Lieutenant 
Governor L. R. McNicuoxis. Much 
attention was focussed on the original 
office of Louis K. Sicman, father of 
the present owners, which has been 
left as a permanent shrine. The firm 
was founded in 1883 by Frep KLINK, 
Cincinnati, and WILLIAM BURKE, an 
Ohio butcher and salesman. 


Feedlot people from California’s 
flooded San Joaquin and Sacramento 
Valleys now are drying out and find- 
ing considerably less damage than ex- 
pected. Good run-off conditions were 
the salvation in a good many cases. 
There is no distress selling of live- 
stock, and all operations are just about 
back to normal. 


R. A. Ratu, chairman of the board 
of The Rath Packing Co., Waterloo, 
entered a Waterloo hospital recently 
for treatment of a heart ailment. 


Four hundréd employes of Emge 
Packing Co., Anderson, Ind., were 
given nearly $10,000 in bontses and 
were guests of management at a 
Christmas party. 


Oscar G. Mayer, chairman of the 
board of Oscar Mayer & Co., has 
been elected a director of the Better 
Business Bureau of Chicago. 


CuiiwrForp H. Situ, head of the 





Swift & Company office at Twin Falls, 
Ida., has been elected president of the 
Twin Falls Chamber of Commerce. 


The appointment of Francis Y, 
Rice to the hide department staff of 
Packing House 
By-Products Co., 
Chicago, has been 
announced by 
Nick BEvcHER, 
yR., president of 
the brokerage 
firm. Rice previ- 
ously was with 
American Hide & 
Leather Co. for 
27 years, serving 
or 15 years as 
the company’s hide and_ calfskin 
buyer. He recently was promoted to 
vice president in charge of produc- 
tion at American Hide & Leather. 


DEATHS 


H. R. (Russ) STADHEIM, 47, man- 
ager of the Albert Lea (Minn.) plant 
of Wilson & Co., Inc., died of a heart 
attack January 3 while vacationing in 
Florida with his wife. 


FRANCIS RICE 


EMILE P. Davvercne, 56, a partner 
in Star Packing Co., Arabi, La., for 
the past 19 years, died recently. 


ALLEN LinpsLeEy, 60, budget di- 
rector of Wilson & Co., Inc., Chicago, 
died January 4. 


CHARLES LINSEL, 81, former chief 
engineer for Armour and Company 
at Omaha, died recently. He served 
with Armour for more than 42 years, 
retiring about 16 years ago. 
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YOUTH BENEFITTED twice from the sale of this Southdown, 







selected as grand champion 


4-H lamb at the Great Western Live Stock Show, Los Angeles. Robert Kuhwan, the young 
owner, received $1.35 a pound for the 100-lb. animal from Goldring Packing Co., Los 
Angeles, which handled the purchase for McDaniels Mav-ket. McDaniels Market then dis- 
posed of the lamb, with all proceeds going to the East Side Boys Club. Shown in photo 
(Il. to r.) are: M. L. Knudsen, executive director, East Side Boys Club; George Ross, 
public relations representative, Goldring Packing Co., four boys from the club and Jerry 


Kouter of McDaniels Market. 
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AMI Names Packers to Spark State Meat Promotion Drives 


Committees of leading meat pack- 
ers in 13 states have been appointed 
by the American Meat Institute to 
work with their state Farm Bureau 
Federations in statewide campaigns 
to increase the eating of meat. The 
packers, all AMI members, are: 

Alabama—J. C. Stone, Armour and 
Company, Birmingham; G. M. Haas, 
president of Haas-Davis Packing Co., 
Inc., Mobile; Witt1aM KLING, presi- 
dent of Valley Pride Packing Co., Inc., 
Huntsville, and C. V. Ser of R. L. 
Zeigler, Inc., Bessemer. 

Indiana—Oscar EmMcE, Emge Pack- 
ing Co., Inc., Fort Branch; THOMAS 
SincLair, Kingan Inc., Indianapolis, 
and GreorcE W. Stark, Stark, Wetzel 
& Co., Indianapolis. 

Iowa—P. J. THoGerson, Jacob E 
Decker & Sons, Mason City; JOHN 
Ze1ss, The Iowa Packing Co., Des 
Moines; J. Morrett Foster, John 
Morrell & Co., Ottumwa, and R. A. 
Ratu, The Rath Packing Co., Water- 
loo. 

Kansas—Jim Hunter, Armour and 
Company, Kansas City; Frep Do vp, 
president of The Fred Dold and Sons 
Packing Co., Wichita; Arruur B. 
MAURER, president of Maurer-Neuer, 
Inc., Kansas City; CLARENCE Mor- 
LEY, general manager of Wilson & 
Co., Inc., Kansas City, and STANLEY 
WINCHESTER, president of Winchester 
Packing Co., Hutchinson. 

Kentucky—C, E. Fiexp, president 
of Field Packing Co., Inc., Owens- 
boro; Cart T. Fiscuer, president of 
Henry Fischer Packing Co., Louis- 
ville, and THEoporE H. BROECKER. 
president of Klarer Provision Co., Inc.. 
Louisville. 

Michigan—HoMeER G. NICHOLS, 
president, Nichols-Foss Packing Co., 
Bay City; Mituis Peet, H. D. Peet 
Packing Co., Bay City; WALTER C. 
TuomMasMA, Thomasma Brothers, 


Grand Rapids, and H. E. WELHENER, 


Peters Sausage Co., Detroit. 


Minnesota—H. A. EL.iort, presi- 
dent of Elliott Packing Co., Duluth; 
Joun R. Jones, Geo. A. Hormel & Co., 
Austin; P. F. Woopwortu, Swift & 
Company, South St. Paul, and R. L. 
Fix, Wilson & Co., Inc., Albert Lea. 

Missouri-Georce L. Hem, Heil 
Packing Co., St. Louis; J. F. Krey, 
president of Krey Packing Co., St. 
Louis, and E. G. Six, Swift & Com- 
pany, St. Joseph. 

Nebraska—Jack THOMaS, 
and Company, Omaha; JoHN Crow- 
LEY, The Cudahy Packing Co., 
Omaha; M. B. THompson, Ceo. A. 
Hormel & Co., Fremont, and F. E. 
Borcuers, Swift & Company, Omaha. 

Ohio—L. J. Enpres, Armour and 
Company, Columbus; MILTON 
ScuLoss, The E. Kahn’s Sons Co., 


Armour 








"KNIGHTING SIR LOIN" are animal hus- 
bandry students of Washington State Col- 
lege, shown at student-stockman banquet 
which was part of college's annual stock- 
men's short course. Ceremony depicts event 
dating back centuries ago to King Charles 
ll of England. Legend has it that the king 
was so impressed with a platter of beef 
served at one of his feasts that he cere- 
moniously arose, touched his sword to the 
steaming platter and said, “A noble joint— 
it shall have a title. Loin, | dub thee 
Knight; henceforth thou shall be Sir Loin.” 





Cincinnati; H. A. MORGENSTERN, The 
H. H. Meyer Packing Co., Cincinnati; 
ALEX J. McCrea, The Ohio Provision 
Co., Cleveland; H. B. HuntincTon, 
Scioto Provision Co., Newark, and 
F. D. Smiru, Swift & Company, 
Columbus. 

South Dakota—V. O. Eapes, Arm- 
our and Company, Huron; WALTER 
P. Mo.ters, Black Hills Packing Co., 
Rapid City; Davi Corey, Geo. A. 
Hormel & Co., Mitchell; H. T. Quan, 
John Morrell & Co., Sioux Falls, and 
R. R. Hansen, Swift & Company, 
Watertown. 

Tennessee—HERBERT J. MADDEN, 
East Tennessee Packing Co., Knox- 
ville; GEorGE Jacoss, Jacobs Packing 
Co., Nashville; Ropert Lay, Lay 
Packing Co., Inc., Knoxville; M. F. 
Strauss, Memphis Packing Corp.., 
Memphis; FLETCHER CuiLps, Tennes- 
see Packers, Inc., Clarksville, and Ep 
Synar, Wilson & Co., Memphis. 

Wisconsin—T. H. Morris, Drum- 
mond Packing Co., Eau Claire; Ep 
Jones, Jones Dairy Farm, Fort Atkin- 
son; Oscan MAYER, jr., Oscar Mayer 
& Co., Madison, and W. F. ScHUETTE, 
Plankinton Packing Co., Milwaukee. 

Both farmers and meat packin 
industry have been wrestling all fall 
with an abundance of beef and pork. 
Through combined efforts, they ex- 
pect to stimulate an increased demand 
for fresh and processed meats during 
the next few months. 

The Institute, which represents 
packers doing upwards of 85 per cent 
of the nation’s commercial meat busi- 
ness, is attacking the supply problem 
through extensive advertising and 
other promotional material. In addi- 
tion, the AMI recommended to its 
members closer trimming of the fat 
thickness on pork to improve its -at- 
tractiveness to the shopping house- 
wife, 

Governors of several states have 
commended the AMI for its initiative 
in developing the strong meat met- 
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For REDUCING 
PACKING HOUSE 
_ BY-PRODUCTS 


P t has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MACHINE COMPANY. 
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Flow metering tells you 2 Puert 
how much goes where... = Mod: 
= A 1 
and when = and n 
= motec 
= Devel 
The real key to better control of your process- = a bro 
ing costs and processing often lies in keeping =: tors 
track of important flows—raw materials, chem- 2 firms 
icals, steam, air, oil, water, gas, and other fluids. = - 
Strategically located flow meters in your plant = opme 
—where they measure interdepartmental, in- = agen 
terprocess, and total flows—make the consump- = estab 
tion of raw materials and utilities a matter of = plant 
record. These records will go a long way toward = the 
giving you a complete picture of plant operation = equi 
for your management, engineers, operating > to a 
people, and cost accountants. the } 
pack 
nate 
Helps increase efficiency 10 
loca’ 
You can use complete information on flows to P; 
excellent advantage. With facts and figures at P ki amo 
their fingertips, instead of “guesstimates,” your ac Ing costs cut, divi 
plant engineers can track down leaks, manage- abo 
ment men can point to recoverable wastes, and S 
accountants can charge accurate and realistic pac 
costs—for raw materials, fuels, and other util- a } port 
ities consumed—to the right departments and qu | p t t d San 
ties cons ality protected | * 
dlin 
7 
Systematic flow metering— ing 
s a age 
1. Helps your plant attain and maintain peak b t slat 
‘operating efficiency; y moni Oring city 
2. Permits you to operate individual pieces: of bec 
: é per 
equipment so you get the most out of them; kill 
3. Takes the guesswork out of your processing; < 
re 
' 4. Helps you keep your product quality con- me 
sistently high; sp: 
5. Helps you cut costs; "8 
6. Gives you accurate, authentic records of the eq 
flow of treated industrial wastes to streams; - 
7. Gives invaluable data to aid you in designing be 
new facilities or additions to overloaded 
plants. in 
tic 
Brown flow meters for N 
every fluid and application a |p 
Brown supplies more than 16 different types of = = 
basic instrument systems—flow meters for every a B 
fluid, every pressure, every operating require- s] 
ment—to fit your application. Your nearby | C 
Honeywell sales engineer will be glad to discuss rane en ° ; A “ 
your specific flow applieations . . . he’s as near Electronik Mf ndicator enables operators to check temperatures 
2 " during the processing cycle ...to duplicate smoking and P 
your phone. : 
cooking cycles accurately. . 
i 
iF 
F 
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Puerto Rico Promoting 
Modern Packing Plant 


A modern integrated slaughtering 
and meat packing plant is being pro- 
moted by the Puerto Rico Economic 
Development Administration through 
a brochure sent to prospective opera- 
tors in the United States, inviting 
firms to make their own on-the-spot 
studies and submit specific proposals. 

The Puerto Rico Industrial Devel- 
opment Co., San Juan, a government 
agency in charge of promoting the 
establishment of new manufacturing 
plants, will lend up to 80 per cent of 
the cost of the packinghouse and 
equipment, under certain conditions, 
to a corporation organized there for 
the purpose of slaughtering and meat 
packing. This operation is a “desig- 
nated industry,” making it eligible for 
10 years’ tax exemption under the 
local holiday act. 

Present sales of meat and poultry 
amount to about $50,000,000 a year, 
divided between local and imported, 
about %4 beef and % poultry. 

Site for the proposed modern meat 
packing plant is a $19,000,000 new 
port development now underway in 
San Juan. This new port also is ex- 
pected to include other key food-han- 
dling facilities. 

The most appropriate type of pack- 
ing plant facilities, according to the 
agency, would be a two-bed cattle 
slaughtering operation with a capa- 
city of about 80 head per day per 
bed or a minimum of 48,000 animals 
per year; space and equipment for 
killing 200 hogs per day or a mini- 
mum of 45,000 per year; chilling or 
freezing reoms or both; power equip- 
ment; edible and inedible rendering 
space and equipment; smokehouse 
space and equipment; sausage manu- 
facturing and canning space and 
equipment; hide-curing rooms and of- 
fice space. A building of at least 50,- 
000 square feet of floor space would 
be needed. 

If the plant and yards were located 
in the new port area, actual construc- 
tion could start in about two years. 


New Mexico Slaughterhouse 
Proposal Draws Opposition 


A proposed New Mexico State 
Board of Health regulation governing 
slaughterhouses drew opposition from 
Grant County farmers, who said it 
would virtually eliminate the local 
practice of direct consumer selling. 

Grant County Agent Stuart Sterl- 
ing said in Silver City that the regu- 
lation, which calls for extensive im- 
provements in slaughterhouse equip- 
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radiation. 


economic, and logistic feasibility, 





Radiation Preservation is Studied on the West Coast 


CONCEPT of how atomic radiation might be applied commercially in 
preserving meat is suggested by studies now under way by Atomics Inter- 
national Division of North American Aviation, 
the U. S. Army Quartermaster Corps. A contract between the two aims at 
determining the most practical means of preserving food by atomic 


While studies are being made primarily from the standpoint of military, 
possible commercial applications are 
also being explored. Under the contract, the company is not seeking to 
develop new means of preserving foods by radiation, but is analyzing from 
an industrial standpoint methods already proposed or underway. 

The investigations concern such matters as the most practical way food 
might be ke -pt longer under refrigeration during shipment or storage and 
how the keeping qualities might be improved after the food has arrived 
at its destination. The economic and technical aspects of the ways in which 
the various methods of irradiating foods might be integrated into a proc- 
essing plant are also being explored. 


Inc., Downey, Calif., and 








ment and_ transportation facilities, 
would cost each operator about $10,- 
000 to continue consumer selling 
operations. He estimated about 70 
ranchers and farmers in the area 
would be affected. 

Sterling said that he and Noel Ran- 
kin, a Cliff rancher and farmer, had 
been selected to represent Grant 
County at a January 13 public hear- 
ing in Albuquerque on the proposed 
regulation. 

“We expect,” said Sterling, “to get 
across the idea that we can slaughter 
beef and keep it sanitary without this 
tremendous investment in equipment 
and buildings.” 

Standards required by the regula- 
tion include specially sloped floors 
built of impervious material; walls, 
ceiling and partitions of a particular 
material; certain types of doors and 
windows; certain lighting, ventilation 
and water facilities, and specific 
toilet facilities. Nearly every phase of 
slaughterhouse operation and equip- 
ment is affected, including actual 
slaughtering operations and control of 
rodents and insects. 


Cowmen to Hear Research 
Needs Shown in Survey 
A highlight of the 59th annual con- 


vention of the American National 
Cattlemen’s Association in New Or- 
leans January 9-11 will be the dis- 
closure of complete findings of the 
recent survey of research needs and 
disease and nutritional problems of 
the nation’s beef cattle raisers. 

Chairman Alan Rogers of the asso- 
ciation’s research committee, said the 
survey should give cattlemen solid 
facts upon which to base requests for 
future research and the appropriations 
or private funds necessary for it. 

“This is the first major survey of 
this kind ever conducted, and we ex- 
pect to be in a position of pin-point- 
ing problems needing practical, pri- 
ority study,” Rogers declared. 

He observed that the tabulations 
are revealing some startling facts on 
some phases of cattle production, “re- 
sults which call for further study to 
discover causes and cures.” 

Rogers will spotlight key findings 
in his report to the convention at 
1:30 p.m., Tuesday, January 10. 
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Arnold Bros. Makes Move 
[Continued from page 10] 
Recently, the plant has gone over 
to cutting boards made of rubber. 
The rubber boards are easily sani- 
tized during nightly cleanup and do 
not require any periodic planing, 

English reports. 

The beef fabricating room faces 
into the order assembly-holding cool- 
er. This is a large room, 100 ft. x 75 
ft. In it, the various smoked meats 
and sausage products are stored on 
suitable racking. 

To one side of the room is a roller 
top conveyor equipped with pan 





scales. The conveyor terminates by 
the shipping clerk’s desk. Product 
must be check weighed before it can 
leave the plant. 

The aisles, between the various 
storage racks, are spaced widely. 
Product is moved from them to the 
order packers, and via roller conveyor 
to the shipping clerk’s desk for check 
scaling on the floor scale, and then 
out to the loading dock. Jobbers like 
plenty of elbow room in which to 
make their selection, as their knowl- 
edge of meats is part of the service 
they sell to retailers. The wide aisles 
allow them to make their selection, 


W. V. CARROLL, sales man- 
ager, points to the cuts on 
pork point-of-sale material 
which is used in the firm's pro- 
motional effort. Theme of 
point-of-sale displays is 
changed monthly. 








in experience. 


James Kuecker, 
Jerry Kozney, carcass saves 


Harris Johnson, seer curs 





PHONE 8-3524 





SIOUX CITY DRESSED BEEF, Inc. 


CARLOAD LOT PRODUCERS OF CARCASS BEEF 
BEEF CUTS, BONELESS BEEF, BEEF OFFAL 


The uniform quality of our products and 
the reliability of our service are the impor- 
tant reasons for our steady growth. We 
are young in age, progressive in ideas, old 


OUR ORGANIZATION IS ANXIOUS TO SERVE 
Lloyd Needham, vice present 


CARCASS & BEEF OFFAL SALES 


- BONELESS BEEF 


1911 WARRINGTON RD., SIOUX CITY, IOWA 
U. S. Government Inspected Establishment #857 
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said Edward Sokol, plant  superin- 
tendent. 

Since moving into its new quarters, 
the firm has intensified its sales effort 
by expanding its sales staff and pro- 
moting a vigorous point-of-sale ad- 
vertising campaign. Carroll states the 
sales emphasis and theme is varied 
monthly. A sales meeting kicks off 
each promotion. The current month’s 
campaign is centered around the pro- 
tein bargains, pork cuts, sausage 
meats and poultry. 


Ideas on Waste Disposal to 
Prevent Water Pollution 


Control and disposal of wastes to 
protect the water resources of Amer- 
ica is the subject of a book, “An In- 
dustrial Waste Guide to the Meat 
Industry,” published by the U. §, 
Department of Health, Education, 
and Welfare. Information on possible 
solutions to stream pollution prob- 
lems which cannot be eliminated or 
adequately corrected by waste preser- 
vation procedures is covered by dis- 
cussions on processing methods, raw 
materials and product, sources and 
quantity of wastes, character — of 
wastes, pollution effects and remedial 
measures. The book is available from 
the U. S. Government Printing Office. 


MEAT GRINDERS 





Making hard jobs easy is a regular thing for M & M Meat 
Grinders. They quickly and efficiently reduce condemned 
stock, shop fats, bones, and slaughter house offal. Three 
types and many sizes are available, Write for descriptive 
literature or send us your specific problem. 


MITTS & MERRILL 


1001 South Water © SAGINAW, MICHIGAN 
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6,804,000 Ibs. 


ALL MEAT... output, exports, imports, stocks 








larger than a year earlier. 


1950-55 LOW WEEK'S KILL: Cattle, 
7,677. 





EF 
Week ended Number Production 
M's |. Ibs. 
Dec. 31, 1955 305 167.8 
Dec. 24, 1955 328 181.4 
Year earlier 289 155.8 
VEAL 
Week ended Number Production 
M's Mil. Ibs 
Dec. 31, 1955 102 11.3 
Dec. 24, 1955 139 15.6 
Year earlier 97 10.9 


Live Dressed 
Dec. 31, 1955 1,000 550 
Dec. 24, 1955 1,000 553 
Year earlier 994 539 

CALVES 

Live Dressed 
Dec. 31, 1955 205 il 
Dec. 24, 1955 205 112 
Year earlier 207 112 


Meat Output Down Third Straight Week 


Meat production under federal inspection was down for the third straight 
week for the closing period of last year. Output at 364,000,000 Ibs. was 
12 per cent smaller than for the week before, but 10 per cent larger than 
for the same period a year earlier. Production for that week totaled 330,- 
000,000 Ibs. Kill of all animals except sheep and lambs fell during the 
holiday recess, but in all instances slaughter and meat production was 
Cattle slaughter fell 7 per cent, but stood 6 per 
cent above a year ago. Hog kill, down 15 per cent from the previous holi- 
day period, was 17 per cent larger than a vear ago. 
and meat production by classes appear be ‘low as follows: 


1950- po Pn aga WEEK'S KILL: Cattle, 425,695; Hogs, 
61 
154,814; Hogs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


{stimated slaughter 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,307 173.3 
1,543 206.9 
1,113 151.7 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
248 11.4 364 
231 10.6 414 
239 ey 330 
1,859,215; Calves, 182,240; Sheep and Lambs, 


641,000; Calves, 55,241; Sheep and Lambs, 


OGS 
Live Dressed 
239 33 
238 fo 
245 
SHEEP AND LARD ee 
LAMBS Per 
Live Dressed cwt og 
99 46 14.9 46.4 
98 4% 15.3 56.3 
100 49 14.9 40.7 








USDA Buys 4,346,400 Lbs. Pork 
Last igen Total 64,000,000 


The U. Department of Agricul- 
ture moka canned pork purchi USES 
late last week of 4,346,000 Ibs. under 
the continuing program to help ex- 
pand domestic consumption of pork 
products and assist hog producers. 
Last week’s purchases bring the over- 
all total under the program to 63,- 
605,700 Ibs. of canned pork and 
lard. No lard was purchased _ last 
week. Further action on lard pur- 
chases will be announced later. 

Last week’s purchases were for 
2,940,600 Ibs. of canned pork and 
gravy at prices ranging from 64.45¢ 
to 64.50c per Ib., 1,009,800 Ibs. of 
pork luncheon meat at 41.85c_ to 
41.90c ver Ib., and 396,000 Ibs. of 
canned ham at 59.95¢ per Ib. 

Of the 63,605,700 Ibs. of pork 
products purchased to date, 32,650,- 
500 Ibs. were canned products (17,- 
530,500 Ibs. of pork and gravy, 
8,316,000 Ibs. of luncheon meat, and 
of ham) and 30,955.,- 
200 Ibs. are lard. The USDA will 
continue to accept offers on canned 
pork products. 

Contract awards on pork and gravy 


JANUARY 7, 1956 


went to 13 bidders out of 18 who of- 
fered a total of 4,071,600 Ibs. On 
luncheon meat, seven bidders were 
offered contracts out of eight who 
offered 1,841,400 Ibs. Canned ham 
awards were made to three bidders 
out of five who offered 2,304,000 Ibs. 


NOV. MEAT GRADING 


Meat and meat products graded 


and certified by the U. S. Depart- 
ment of Agriculture in November, 
with comparisons (“000” omitted): 





Nov Nov. 
1955 1954 
ME 5. Ls 5 os ere Gaeken 507 838 443,438 
Veal and calf coee 24,008 30,127 
Lamb, yearling and 
mutton P Sets 19.694 21,314 
Totals . . 052,124 494.879 
AIL other me: ats. and 
lard Seton ue 12,339 12,646 13,641 
Grand totals ... 64,4638 S88 76S 508.510 


U. S. Lard Storage Stocks 
Stocks of lard and rendered pork 

fat at packing plants, factories and 

warehouses, refrigerated and non-re- 


frigerated, on November 30 totaled 
98,426,000 Ibs., according to the 
Bureau of Census, This compared 


with 74,756,000 Ibs. a month before 
and 75,160,000 Ibs. on the corre- 


sponding date a year earlier. 


CHICAGO PROVISION STOCKS 

Lard inventories in Chicago on 
December 31 amounted to 21,525,907 
Ibs., according to the Chicago Board 
of Trade. This was an increase more 
than treble the 6,139,064 Ibs. of lard 
reported in storage on November 30, 
and about 37 per cent larger than the 
15,752,582 lbs. in storage a year 
earlier, Total pork stocks were 22,- 
546,526, 19,550,625 and 43,441,952 
lbs. for the three dates, respectively. 





Chicago provision stocks by dates 
appear below as follows: 
Dee. 31 Noy. 30 Dee. 31 
"DD Ibs. "a5 Ibs. "D4 Ibs. 
All Brld, Pork. 1,265 So 788 
P.S. Lard (a)..17,058,231 4,140,920 10,544,711 
P.S. Lard (b).. 40,000 er ere 
Dry Rendered 
Lard (a) . 2,354,180 40,144 2,560,756 
Dry Rendered 
Lard (b) ... Fee Pee 
Other Lard .. 2,073,496 1,878,000 
TOTAL LARD.21,525,$ 6,139,064 
DS. Cl. Bellies 
(contr.) 
D.S. Cl. Bellies’ 
(other) . 2,166,952 1,592,852 4,292,845 


TOTAL DS. CL, 


2,166,932 1,592,852 3,¢ 


D.S. Fat Backs 888,649 681,714 1,478,500 
S.P. Regular 

UC. ae 1,225,156 742,207 512,130 
S.P. Skinned 

BERIBE: coats 9,458,211 7,118,694 12,155,455 
S.P. Bellies . 8,112,458 4,633,007 11,398,461 
S.P. Pienics, 

Soston Shldrs, 5,164,097 2,222,850 7,716,427 
Other Meat Cuts 5,531,023 at 6,867,334 
TOTATI JI 

ME 22.546.526 19,550,625 48,441,952 





(a) Made since Oct. 1, 755 

(b) Made previous to Oct 

The above figures cover 
including holdings by the 


1, "55 
all meats in 
government 


storage 


ST. LOUIS PROVISIONS 

Provision stocks in St. Louis and 
East St. Louis on December 31, 1955 
totaled 11,080,058 lbs. of pork meats 
compared with 10,018,587 Ibs. at the 
close of November and 11,870,151 
Ibs. a year earlier, the St. Louis Live- 
stock Exchange has reported. Lard 
stocks totaled 6,200,975 Ibs. com- 
pared with 3,077,720 Ibs. a month 
before and 3,378,207 Ibs. a year 
earlier, December 31 pork stocks were 
much below the five-vear average of 


15,643,992 Ibs. 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia during Novem- 
ber, 1955 with comparisons, as re- 
ported by the U. S. Department of 


Agriculture (00's omitted in month 
totals): 
State Cattle Calves Hogs Sheep 
SS °S4 °S6h Sh ‘SS S4 SS 'S4 
Fla 29.0 32.0 13.0 11.6 60.0 44.0 0.1 
Gia .. 45.0 353.0 16.0 21.0 175.0 146.0 .. 0.1 
Ala. . 18.0 23.0 7.7 9.7 6.0 59.0 .. 01 
Totals .. 92.0 107.0 36.7 42.3 301.0 249.0 0.1 0.2 
Jan.-Nov 
955 .. 1,100,000 407,400 2,497,000 1.600 
Jan.-Nov 
1954 ..1,052,000 410,000 2,254,000 1.300 


NOTE: The above table includes slaughter in 
federally inspected plants and in other wholesale 


and retail plants, but execfudes farm slaughter. 
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PERMEATORS 


No. 246 — 480 BELLIES PER HOUR 
No. 247 — 240 BELLIES PER HOUR 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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“PERMEATORS 


PATENTS PENDING 


URE MEAT IN 24 HOURS OR LESS 
WITH YOUR FAVORITE CURE 





PERMEATES SAVES 


bellies for smoking and dry salting, boneless storage space, 
pork butts, jowls, bacon squares, fat backs, equipment, 

boneless pork loins (Canadian bacon), inventory, labor, 
tongues, beef briskets, beef bacon. and cure. 


NO MOVEMENT OF TABLE 
TO CAUSE MAINTENANCE PROBLEMS 


SPECIFICATIONS 





No. 247 No. 246 
PerMEATor PerMEATor 
240 bellies per hour. . . . . Capacity. . . . 480 bellies per hour 
9 (5 regular and 4 valve type). . . . No.ofNeedles . . . .18 valve type 
16”. . . . Table Width . 28” 
| 4'4"%2'4"x% 5/2" high. . . . FloorSpace . . . .5'6”x3'3"x5'9" high 
i 510 Ibs.. . . . NetWeight . . . . 900 Ibs. 
The product is conveyed through the to the large stainless reservoir 
| PerMEATor on a stationary stainless through stainless filter screen. 
es r te steel rod grill by the stainless steel Inthe No. 247 PerMEATor, the needles 
A lift jack with 6° rub- reciprocating needles actuated by a are actuated by a multiple cam 


ber tired wheels is avail- 
able for easy movement 
of PerMEATor. 


action driven by a 2 H. P. splash 
proof motor. A stainless steel pickle 
pump is actuated by a % H. P. 
standard motor. In the No. 246 Per- 


cam action feeder bar. A series of 
injections perform the perfect per- 
meation of pickle. 


A simple initial adjustment regulates MEATor a 1% H.P. motor operates 
the volume and pressure of pickle needles and pump. Construction is 
injected. All surplus pickle is returned of stainless steel. 


R & E 
personal instructions are provided when PerMEATor is delivered, assuring perfect mechanical operation and satisfactory results. 


THOROUGHLY TESTED...COMPLETELY ACCEPTED 


¢ 5501 HR 


THE lp Oe SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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PROCESSED MEATS ...SUPPLIES 


Estimate 1955 Meat Output 
At Record 27,000,000,000 Lbs. 

Chicago Stockyards livestock and 
meat interests, meeting at the close of 
the year to evaluate meat and live- 
stock production, placed 1955 meat 
output at a record 27,000,000,000 
Ibs. and predicted that production for 
1956 will be about 300,000,000 Ibs. 
larger than for 1955. Volume in 1954 
was 25,333,000,000 Ibs. They pre- 
dicted that the gain this year will be 
all in pork, with some slump in pro- 
duction of beef and lamb and mut- 
ton likely. 

Total beef production was  esti- 
mated at 13,523,000,000 Ibs. for last 
year, but it was indicated that 1956 
output might fall below this record 
figure. Pork production for this year 
was placed at 12,000,000,000 Ibs. for 
a considerable increase over 1955 out- 
put of 11,205,000,000 Ibs. 

Percentage increases in 1955 com 
pared to 1954 were indicated as fol- 
lows: beef, 4 per cent; pork, 12 per 
cent, and lamb and mutton, 2 per 
cent. A 5 per cent decrease was re- 
ported in veal production compared 
with volume in 1954. 

An overall] review of 1955 shows 
that producers were not as fortunate 
as packers and consumers. They re- 
ceived 7.6 per cent less mone y for 
8.3 per cent more livestock than in 
1954. 

Although hog production was up 14 
per cent, payments to raisers averaged 
20 per cent smaller than in 1954. Hog 
slaughter in 1955 totaled 82,400,000 
head with a value of $771,605,000 
less than was received for 72,082,000 


(so 


head butchered the year before. 

The year 1955 was a fairly good 
one for cattlemen who raised 2.3 per 
cent more cattle and received a 2.3 
per cent greater return than they did 
in 1954. The sheep industry remained 
fairly stabilized in both volume and 
price during 1955. 


Chicago Provision Receipts, 
Shipments During 1955-54 


Receipts of cured meats and other 
packing house products at Chicago 
Jast year totaled 286,221,000 Ibs. 
compared with 308,437,000 Ibs. in 
1954, the Board of Trade has _ re- 
ported. Receipts of fresh meats were 
1,884,348,000 and 1,939,712,000 Ibs.; 
and lard, 283,812,000 and 198,669,- 
000 Ibs., for the two years, respec- 
tively. 

Shipments of cured meats totaled 
592,617,000 Ibs. in 1955 as against 
532,913,000 Ibs. the year before. 
Shipments of fresh meats were 1,- 
143,390,000 Ibs. compared with 732,- 
492.000 Ibs. in 1954. Lard shipments 
totaled 139,760,000 Ibs. and 117,- 
809,000 Ibs. for the two vears respec- 
tively. 


ANIMAL FOODS PRODUCTION 


A total of 36,425,219 Ibs. of canned 
food and canned or fresh frozen com- 
ponent for dogs, cats and like animals 
was prepared under federal inspec- 
tion and certification in November, 
the U.S. Department of Agriculture 
has reported. This compared with 
36,564,786 lbs. in October and 34,- 
194,022 Ibs. in November, 1954, 


South Africa Meat Shortage 
Increasingly More Acute 


The meat shortage in South Africa 
continues to be acute. There has been 
little change in the number of cattle 
slaughtered in the last few years. The 
increased standard of living and the 
increasing population have created a 
big deficit in the supply of meat and 
meat products. As a result, shee 
raising has become more profitable 
than cattle raising. Consequently, 
more mutton and lamb is coming on 
the market. Pork output is down, too. 

In first half 1955, about 295,000 
head of hogs were slaughtered, a total 
lower than in previous years. As a 
rule South African farmers do not 
market cattle that are less than four 
or five years old. It does not appear 
likely that South Africa will adopt in 
the near future, the method used in 
this country of sending calves to 
grain-raising areas for fattening. 


Meat Index Drop Continues 


The Bureau of Labor Statistics re- 
ported a new low wholesale price 
index of 70.9 for the week ended 
December 20. This was a 1.5 per 
cent decline from the week before 
and perhaps the lowest in several 
vears, The December 1954 meat in- 
dex was 84.9. Average primary mar- 
ket prices on the other hand, in- 
creased a fraction to 112.0 on the 
basis of the 1947-49 average of 100. 
Percentage changes in spot market 
indexes showed tallow up 8.3, steers 
up 1.9, hogs up 1.1 and cottonseed 
oil up 0.9. 





DOMESTIC SAUSAGE 





DRY SAUSAGE 


















SAUSAGE CASINGS OAR ESOEE gon 4@ 5S 
Export, 34 in. cut Ha 52 
(Le.l. prices) (Le. prices) (Le.l. prices quoted to manu- Large pr., 34 in. .... 27@ 36 
Pork sausage, hog cus 36 Cervelat, ch, hog bungs S892 facturers of sausage.) Med. prime, 34 in. cut 20@ 27 
Pork sausage, bulk 20 26) Thuringer .. 17449 Beef Casings: Small prime ee . L@ 14 
Pork sausage, sheep cas., ° Farmer WaT Rounds : Middles, 1 per set, a 
1-lb. pkge. .... i Holsteiner W@Tn Export, nar., 32/35 cap off TCR ee Ni@ TO 
Pork sausage, sheep cas B. C. Salami T7@79 mm, ..... 1.15 1.35 Shep casings (per hank) ae 
5-6-Ib. pkge 133 Pepperoni . 68a70 Export, med., 35/: 901,10 20/28 Mm. ...-. sie ray 
Frankfurters, sheep cas.45'4,@56 Genoa style salami, ch. 92494 Export, med, wide a 24/26 mm. 
Frankfurters, skinless 27° 3S Cooked Salami 10@44 BB/40 nce ceceeennees L.OO0@1L AO 22/24 mm 
Bologna (ring) 236 @40 Sicilian S1a84 Export, wide, 40/44 ..1.25@1.50 2 mm 
Bologna, artificial cax..30 @31) Goteborg. Th@7 Export, jumbo, 44/up..2.15@ 2.25 18/20) mm ‘vemnae 
Smoked liver, hog bungs.40%@43 Mortadella ‘ WAT nie pie Sth eighessies WQ@ TH 3G7te AO, vices oo 01 45@Q2.25 
Smoked liver. art. cas 33. @3B4U% lomestic, wide ....... SO@ 
New Eng. lunch.. spec. .49 a a ,, SPICES No. 1 weas., 24 in, up. 12@ 16 CURING MATERIALS 
Polish sausage, smoked..49 @54 No, 2 weas., 22 in. up. 9@ 18 Cwt 
Tongue and Blood $2444 47 (Basix, Chgo., orig. bbls., bags Middles 1 ” j *, Nitri ‘ a. i ; 
Olive loaf .. $41,@45 sales) , Sewed, Kae, in. 1.15150 Nitrite of soda, in 100-Ib, ihe 
Pepper loaf . 17344 53 Whole Select, wide, 242% bbis., del. or f.o.b. Chgo. .$10.31 
Pickle & Pimiento loaf. 88 -@40! ‘ ole Ground PS PR Satan's 1.75@2.10 Pure rfd., gran, nitrate of ie 
2 Allspice, prime 1,03 1,12 Extra select nase eccarka ace Sts ded slat + ¢ 5.65 
Resifted 1.10 1.18 24,@2% in. ........1.85@2.50 Pure rfd. powdered nitrate 
SEEDS AND HERBS Chili Powder 17 Beef bungs, exp. No. 1. 2h@ 34 We RUINS Gos ss Savi en . 8.65 
(Led. prices) Chili Pepper 41 Beef bungs, domestic.. 18@ 25 Salt, in min. car of 45,000 
Cloves, Zanzibar . 59 On Dried or salt, bladders, Ibs., only Paper sacked 
E Ground Ginger, Jam., unbl., 72 76 piece: f.o.b. Chgo, gran, ton. 28.00 
Whole for si tusag Mace, fancy, Banda.3.25 3.50 &-10 in. wide, flat... 9@ 11 Rock, per ton in 100-Ib, 
Caraway seed 26 41 West Indies 3.40 10-12 in, wide, flat. Vaq@ 11 bags, f.o.b. whse,, Chgo. 26.00 
Cominos seed 23 Ds East Indies . 3.40 12-15 in. wide, flat... 14@ 18 Sugar 
Mustard seed Mustard flour, fancy 47 Pork Casings: Raw, 96 basis, f.o.b. N-Y 5.838 
5 er 23 No, ee . 33 Extra narrow, 29 mm Refined standard cane 
Yellow American. 17 West India Nutmeg. 90 ey ee 100G@ 4.5 gran., basis (Chgo.) ..... m0 
Oregano 34 Paprika, Spanish DI Narrow, medium, ors, Curing sugar, 100-Ib. 
Corlander, Pepper cayenne 4 20@32 mm. .... 3.70@4, 15 bags, f.o.b. Reserve, La., 
Morocco 22 26 Pepper: 32435 mm, ..... 2.30@2 460 ">. Saar 8.85 
Marjoran, French 46 %2 Red, No. 1 sd ns Spec, med., Dextrose, per cewt, 
Sage, Dalmatian, 1 ECP | Ww 35@38 mm, . 10@1.90 Cerelose, Reg. No, 53 TM 
No 58 66 EEE i perearens « OF HY | Hlog Bungs Ex-W'h'se., Chicago 7.85 
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* 
soe CH 
” ago and outsid 
nied WHOLESALE FRESH vale arenes 
Arrica MEATS NEW 
‘ or (Le 7" Tongue . Jan, 3, 1956 
cattle mae tense Jl. prices) carte s, No. 1, 100’s is HOLESALE FRESH MEATS oy 
i rime, 6 Li peer tew? 100's + 27% @36 B 
s. Th Chole 600/800. livers, sel., 30/50's 2. 11. @l1} EEF FA 
1 : Choice, 500/700 ...... Livers, reg. 30/50"s on ors NCY MEATS 
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PORK AND LARD... Chicago and outside _ 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot Basis, 
SKINNED HAMS 


Fresh of . 
RR NIED Soca cece 





Note Regular Hams 2%c under 

skinned. 
PICNICS 
Fresh of F.F.A. Frozen 
|) ee 17% 
Bilin cokes i ee 17 
LL eS fh eee 15% 
aS 10/12 15 
BE Sab wi eli 2! eer l4n 
| aS B/S0, DS UW 2.000 14 
FAT BACKS 

Fresh of Frozen Cured 
ee | aie 7%n 
a Te are 7% 
Tn 10/12 8% 
84on LS! ere 9 
a eee MED in o:a.0'9.0 acne 10%a 
10%n ..... RFE: Sa'cnis 1llea 
=e _ i Fer 11%a 
on RS rar 1l%a 


Chicago 











Zone, Jan. 4, 1956) 
BELLIES 
Fresh of F.F.A. Frozen 
2 ree rs ai aeice vas 20n 
OT Eee , Se ee 20 
a To b ie 191% 
18, oP er 18% 
J ee LE | Weer 15% 
i ee i Soe 1344 
12 ROVE 5565 9:005% 12 
. Clear 
l4n 
14n 
12n 
10%n 
104%4n 
9%n 
FRESH PORK CUTS 
Job Lot Car. Lot 
Bi. ; - Loins, und, 12 a 
Bk separa Loins, 12/16 ...... 29n 
es 9 . Loins, 16/20 ...... 28 
Loins, 20/up ...... 27% 
Gn Bost. Butts, 4/8 .. 24 
Be shoe Bost. Butts, 8/12 .. 21% 
. Bost. Butts, 8/up . 21% 
2 Ribs, 3/dn . 27@277 7 Vy 
20@! re 2 eR ee 9 
1S... Bibs, S/Ed oe. sks 18% 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Leer Square Jowls ..... unq. 
6 .... Jowl Butts, Loose...... 5% 
6%n .. Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: 


Add %%c to all price quo- 
tations ending in 2 or 7. 
FRIDAY, DEC. 30, 1955 
Open High Low Close 
Jan. 10.77 11.05 10.77 11.05 
Mar. 11.20 11.45 11.17 11.45a 
May 11.52 11.75 11.45 11.75b 
July 11.90 12.05 11.85 12.05a 
Sales: 5,160,000 lbs. 
uae interest at close Thurs., 
Dec. 29: Dec. 9, Jan. 212, Mar. 
571, May 288, and July 32 lots 


MONDAY, JAN. 2, 1956 
New Year's Holiday 
(Board of Trade Closed) 
No trading in lard futures. 


TUESDAY, JAN. 3, 1956 





Jan. 11.00 11.00 10.90 10.92b 

Mar. 11.35 11.42 11.30 11.32b 

May 11.70 11.72 11.57 11.60b 
-67 

July 12.00 12.02 11.90 11.90b 


Sales: 4,920,000 Ibs. 

Open interest at close Fri., 
30, 1955: Jan. 202, Mar. 584, 
304, and July 35 lots. 


WEDNESDAY, JAN. 4, 


Dec. 
May 


1956 


Jan. 10.82 10.97 10.82 10.95b 

Mar. 11.32 11.40 11.25 11.37b 

May 11.60 11.75 11.55 11.75a 

July 11.92 12.62 11.87 12.02b 

Sep. 12.25 12.30 12.25 12.30b 
Sales: 9,560,000 Ibs. 


Open interest at close 
3: Jan. 195, Mar. 591, 
and July 37 lets. 


Tues., Jan. 
May 311, 


THURSDAY, JAN. 5, 1956 


Jan. 10.95 10.95 10.77 10.77 
Mar. 11.40 11.40 11.20 11.20b 
May 11.75 11.75 11.55 11.55b 
72 
July 12.02 12.02 11.90 11.90a 
Sept. 12.30 12.30 12.20 12.27 
Sales: 8,000,000 Ibs. 


Open interest at close Wed. Jun. 
4: Jan. 198, Mar. 605. May 375, 
July 49, and Sept. 6 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





Jan. 3, 1956 

(1.c.1. prices) 
Hams, skinned, 10/12... 38 
Hams, skinned, 12/14... 38%, 
Hams, skinned, 14/16... 37% 
Picnics, 4/6 Ibs., loose.. 1814 
Picnics, 6/8 Ibs. ....... 18 

(Job Lot) 

Pork loins, bon’'ls, 100’s. 53 
Shoulders, 16/dn., loose. 21 
3: Qe, rer rs 3 ee 9% 
Tenderloins, fresh, 63 @b64 
Neck bones, bbls. * 5% 
Kars, 30's ......00. . 9 @10 
POGt Mies CC®. 6656s une %@ é 
CHGO. PORK SAUSAGE 


MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 


Pork trim., reg. 40% 

PERCE PRE A 9 @9% 
Pork trim., guar. 50% 

a eae 9144@10 
Pork trim., 80% lean, 

ATS eee ee 21144 @22 
Pork trim., 95% lean, 

a rn eee 31 @31% 
Pork head meat, trim.. 14 
Pork cheek meat, trim., 

Rs bien Sacks caseedas 18 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

oO RSS ae $12.75 
Refined lard, 50-lb. cartons, 

Ae ROOD © 5 b-dsdi0.4.6 902850 12.50 
Kettle rendered tierces, f.0.b. 

COED sa vinc.tpsaiseenenwe e's 13.25 
Leaf kettle rendered tierces, 

A) SR ee 13.75 
Saree 15.00 
Neutral tierces, f.o.b. 

NG nae 0 cing ch hela 24.4 15.00 
Standard shortening, 

BO Se 8.00 
Hydro, shortening, N. & 8S... 19.25 

WEEK'S LARD PRICES 
Dry Dry 50-Ib. 
P.8.or P.S.or Ref. in 

Rend. Cash Rend. tins 
(Tierces) Loose (Open 

(Open 

(Bd. Trade) Mkt.) Mkt.) 

Dec. 30 .11.05n 9.12% 11.50 

Dec. 31 .11.05n 9.12%n 11.50n 

Jan, 2.. Holiday, no eae 

Jan. 3.. 10.95n 9. 1.874%4n 
Jan. 4.. 11.00n 9.124%n 11.37%n 


Jan, 5.. 10.7714n 8.87%n 11.25n 











GAINS IN PORK OUT-SCORE LIVE COSTS 


(Chicago costs and credits, one day 


of the week.) 


Mark-ups in pork, mostly in lean cuts, accounted for 
the appreciable gains in realizations this week. The live 
market was also higher, but the gain in meat was more 
than sufficient to offset the higher costs on the live animals, 

—180-220 Ibs.— —220-240 Ibs.— —240-270 lbs,— 





Value yalue Value 
per percwt. per per cwt. per per cwt, 
ewt fin. ewt. fin. ev fin, 
alive yield alive yield alive yield 
PORN CURB is s.sicns.c $ 9.57 $13. 64 $ 9.22 $12.85 $ 8.50 $11.8 
PRG CURE, TEE ic sis 30:0: 3.77 39 3.74 5.25 3.40 4.67 
Ribs, trimms., ete. ... 1.32 1 92 1,18 1.67 1.16 1.62 
CORE Ol ORS oases <8 $11.93 $11.50 $10.63 
Condemnation loss .04 ‘ .04 
Handling, overhead 7 1.25 1.13 
TOTAL COSR. ciscsces $13.38 $19.11 $12.79 $17.90 $11.80 $16.89 
TOTAL: VADURB scds.c0- 14.66 20.95 14.14 19.77 13.05 18.17 
Cutting margin .. Pe ag 28 +$1.84 +$1.35 Bhs y 87 +$1.26 +$1.77 
Margin last week...+ 1.18 + 1.68 + .97 1.36 + 98 + 1.37 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Jan. 3 

FRESH PORK Carcass: 

80-120 lbs., U.S. 1-3.. 

120-170 Ibs., 

FRESH PORK CUTS No. 1: 
LOINS: 


8-10 Ibs. 
10-12 Ibs. 


(Packer Style) 
None quoted 
U.S. 1-3. .$20.00@21.00 


34.00@38.00 $37.00@ 40.00 
34.09@ 38.00 


San Francisco No. Portland 
Jan. 3 Jan. 3 
(Shipper Style) 
None quoted 
None quoted 


(Shipper Style) 
None quoted 
$21.00@22.50 


33.00@38.00 


37.09@40.00 34.00@38.00 


EPA HEN, Vinwnaweesaty 34.00@38.00 36.00@38.00 34.00@38.00 
PICNICS: (Smoked) (Smoked) (Smoked) 

i. Ce 24.004 30.00 28.00@32.00 28.00@32.00 
HAMS, skinned: 


12-16 Ibs. 
ROPE MBs Ni vdimnse sca 
BACON, “Dry” 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
LARD, Refined: 
1-lb. 
50-Ib. 
Tierces 


Cure No, 1: 
34.00@ 42. 00 


cartons 
cartons 


41.00@49.00 
41.00@47.00 








47.00@50.00 
45.0)@47.00 


43.00@ 49.00 
42.00@47.00 


36.00@40.00 
36.00@3%.00 
32.00@36.00 


35.00@38.00 
33.00@36.00 
31.00@34.00 


17.00@18.00 
16.00@17.(0 
14.60@16.00 


14.00@16.00 
None quoted 
12.50@15.50 





N. Y. FRESH PORK 


Jan. 3, 1956 
(Le.1. prices) 


cuTs 


Western 
. -$33.00@36.00 
33.00@ 34.00 
. 39.00@43.00 
. 28.00@31.00 
22.00@24.00 
- 29.00@32.00 


Pork loins, 
Pork loins, 12/16) 
Hams, Sknd., 
Boston butts. e 
Regular pic nics, 4/8: 
Spareribs, 3/down 


8/12 






Pork trim., regular .. 28.00 

Pork trim., spec, 80% . 44.00 
City 

Box lots 

Hams, sknd., 10/14..$39.00@43.00 


Pork loins, 8/12 
Pork loins, 12/14 
Boston Butts, 
Picnics, 4/8 
Spareribs, 


. 36.00@39.00 
- 36.00@38.00 
4/8 .... 29.00@234.00 
ec ccaseces 21.00@ 24.00 
3/down .... 30.00@35.00 


N. Y. DRESSED HOGS 


(1.e.1. prices) 
(Heads on, leaf fat in) 
50 to 75 Ibs. . -$21.75@24.75 


75 to 100 Ibs. » 21.75@24.75 


100 to 125 ibe. ...... 21.75@24.75 
125 to 150 Ibs. ...... 21.75 @24.75 


CHGO. WHOLESALE 


SMOKED MEATS 
Jan. 3, 1956 





Hams, skinned, 14/16 lbs., 

ee eA 44 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped . 46 
Hams, skinned, 16/18 Ibs. 

MPU odaknd nse wees 40 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped .. 42 
Bacon, fancy trimmed, 

brisket off 8/10 Ibs., 

WPRIOS 6 ososv.cncsee $2 
Bacon, yi} sq. cut. - 

less, 12/14 Ibs., Wrapped 30 


Bacon, No. 1 sliced, 1-Ib. 
open faced layers 


PHILA. FRESH PORK 





Jan. 3, 1956 
WESTERN DRESSED 
PORK CUTS—U:S. 1-3, LB: 
Reg. loins, trmd., 8/12.. 33@36 
Reg. loins, trmd., 12/16.. 31@34 
Reg. loins, trmd., 

iD Pte ere None qtd. 
Butts, Boston, 4/8 ...... 27@29 
Spareribs, 3/down ....... 29@31 
Regular Picnics ....... None qtd 

LOCALLY DRESSED 

U.S. 1-3 Lb. 
Pork loins, 36@39 
Pork loins, 12 35@38 
Bellies, 10/12 21@25 
Spareribs, 3/dn. 28@32 
Sk. hams, 10/12 43@45 
Sk. hams, 12/14 13@45 
I rear 22@25 
Boston. butts, 4/8 ......:..2 29@32 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
December 31, 1955 was 
8.8 the USDA has reported. 
This ratio compared with 
the 8.6 ratio for the pre- 
ceding week and 11.1 a 
year ago. These ratios were 
calculated on the basis of 
No. os Perey corn selling at 
$1. $1.245 and $1.549 
per es during the three 
periods, respectively. 
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animals, 
270 Ibs,— 
Value 

per ewt, 
2 fin. 
re yield 
50 $11.88 
10 4.67 
16 1.62 
53 
4 
13 
0 $16.89 
3-18.17 
26 +-$1.77 
DS + 1.87 





RICES 


0. Portland 
Jan. 3 
pper Style) 
fone quoted 
1.00@22.50 


3.00@38.00 
4.00@38.00 
4.00@38.00 
(Smoked) 
8.00@ 32.00 


3.00@ 49.00 
2.00 @ 47.00 


».00@38.00 
3.00 36.00 
| .00@34.00 


L.00@ 16.00 
one quoted 
5015.50 


——$$____. 


PORK 


ED 
LB: 
2.. 33436 
3... 31@34 
None qtd. 
, 27@29 
: 29@31 
None qtd 
ED 
- 1-3 Lb. 
.. 36@39 
35 @38 
21@25 
28@32 
- 4@45 
4@45 
22@25 
29@32 
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BY-PRODUCTS... FATS AND OILS 














BY-PRODUCTS MARKET 


Wednesday, Jan. 4, 1956 


BLOOD 
Unground, per unit of ammonia 
“bu rr rer acccees «ess *4,50@4.62% 
DIGESTER FEED TANKAGE MATERIAL 
Wet a, unground, loose: 


TOW FeBt ccccvccccccccccccccccs *4.75 
Med. test Mat eeateu derive deuce *4.50@4.75 
ME: CONE: se cvccccanccbdetiveses *4.25@4.50n 
Liquid stick, tank cars ......... *1.75 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged.$ 67.50@ 72.50 
50% meat, bone scraps, bulk ... 65.00@ 70.00 
55% meat scraps, bagged 77.50 
60% digester tankage, bagged.. 67.50@ 72.50 
60% digester sankese. Bw .. 65.00@ 70.00 
80% blood meal, bagged ....... 110.00@117.50 
Pay bone meal oll (spec, 


Pp.) 5.00 
00% % 9g REE bone meal, bagged 65.00@ oe 00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
OT WHC AIMCO | 6s.c ciseccses sees 3.75@4.06 
Hoof meal, per unit ammonia ...... 6.25@6.35 


DRY RENDERED TANKAGE 


Low test, per unit prot. ......2.. *1.00@1.05n 
Med. test, per unit prot. ........ *1.00n 
High test, per unit prot. ........ * 95n 


GELATINE AND GLUE sTOCKS 


Per. cwt. 
Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted) .... 6.00@ 7.00 
Cattle — scraps and knuckles, 
DBP SEG is ocic otal dase cine wet emsaceee 55.00@57.00 
Pig skin scraps and trimmings - 5.25@ 5.56 


ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 


Summer coil dried, per ton .... *60.00@ 65.00 
Cattle switches, per piece ...... 4@5% 
Winter processed, gray, Ib. .... 20 
Summer processed, gray, lb. .... 13@14 


n.—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Jan. 4, 1956 











Steady prices prevailed in the mid- 
west area, as a moderate volume 
of product changed hands. Choice 
white grease, not all hog, and bleach- 
able fancy tallow sold late last week 
at 7%4c, c.a.f. Chicago. The trade indi- 
cated 6%4@7c, Chicago, for yellow 
grease, product considered. Several 
tanks of edible tallow traded at 834@ 
9c, Chicago basis. All hog choice 
white grease and bleachable fancy 
tallow were bid at 8'4c, c.a.f. New 
York, with the asking price Yc higher. 

Moderate buying interest was again 
evident on Friday, basis 7%4c, Chi- 
cago, on bleachable fancy tallow. 
However, eastern consumers indicated 
Yec under last trading to that desti- 
nation. All hog choice white grease 
and bleachable fancy tallow were bid 
at 8%6c, c.a.f. East, and makers asked 
up to '854c. A few tanks of yellow 
grease traded at 74%2@7%sc, c.a.f. New 
York, the latter price for low acid 
material, B-white grease was bid at 
7¥%4c, Chicago. No material change 


was registered on edible tallow. Some 
sellers asked fractionally higher. 

The market was extremely quiet as 
the new week got under way. A few 
tanks of bleachable fancy tallow soid 
steady at 7%4c, c.a.f. Chicago, Eastern 
buyers again reduced their ideas an- 
other Yc, at 8c bid c.a.f. East, for 
bleachable fancy tallow and all hog 
choice white grease. 

The midweek market was inclined 
to weakness, as offerings fractionally 
lower were submitted in the Chicago 
area, Product for eastern destination 
also traded at lower levels. Bleachable 
fancy tallow was offered at 758c, Chi- 
cago, but was bid at 7c. Choice 
white grease, not all hog, traded at 
Tlac, c.a.f. Chicago, or Ysc down. All 
hog choice white grease sold at 8c, 
c.a.f. New York. 

Bleachable fancy tallow reportedly 
sold at 84%@8"c, c.a.f. East, on regu- 
lar production. Early indications of 
8%8c, same destination were heard for 
hard body material. Later bids on 
regular production bleachable fancy 
tallow were reduced to 8c. Yellow 
grease was bid at 6%c, Chicago, but 
held fractionally higher, Early bids for 
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DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


Vv Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 
¥ Greater Cleanliness In and Around Your Plant 


Vv A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 


‘ 





| CHICAGO | | 


DETROIT 


| | CLEVELAND [ 


CINCINNATI 


| BUFFALO | 





4201 Se. Ashland P.O. 


IMinots 
Phone: YArds 7-3000 
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Box 
MAIN Post SOFFICE 
Dearborn, Michigan 
Phone: WArwick 


OR CONTACT YOUR 


P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 
7400 Phone: ONtario 1-9000 


Lockland Station °.O. Box +5 
Cincinnati 15, 


Ohio 
Phone: VAlley 2726 
LOCAL DARLING & COMPANY REPRESENTATIVE 


Station "A" 
Buffalo 6. New York 
Phone: Filmore 0655 
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B-white grease were at 7@7%ec, Chi- 
cago. Edible tallow was bid at 8%c, 
f.o.b. River, equal to 8%c, Chicago 
basis. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%4@9c; original 
fancy tallow, 7%c; bleachable fancy 
tallow, 75c; prime tallow, 7%8c; spe- 
cial tallow, 7¥%c; No. 1 tallow, 6%c; 
and No. 2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: not all hog choice white grease, 
Tec; B-white grease, 7¥sc; yellow 
grease, 6%4c; house grease, 644@6%2c; 
and brown grease, 5%4@6c. The all 
hog choice white grease was quoted 
at 8%c, c.a.f, East. 


EASTERN BY-PRODUCTS 


New York, Jan. 4, 1956 

Dried blood was quoted Wednes- 
day at $5 nominal per unit of am- 
monia. Low test wet rendered tankage 
was listed at $4.25@$4.50 per unit 
of ammonia and dry rendered tankage 
was priced at $1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC. 30, 1955 





Prev. 

Open High Low Close Close 

RGSOD ces ahve 14.05b 13.92b 

14.11 14.20b 14.10 

sos BBO Secs ew 14.29 14.18 

- 14.2% Baterk ees 14.32 14.18 

13.83b : 14.05 13.90a 

13.70b 13.98  13.75b 

-. 13.75b 13.86 13.74b 
Sales: 2 270 lots. 


MONDAY, JAN. 2, 1956 
New Year’s Holiday 
No trading in cottonseed oil futures. 
TUESDAY, JAN. 3, 1956 





Jan. .... 13.95b 13.95 13.95 13.95b 14.05b 
Mar. .... 14.12 14.24 14.10 2 14.20b 
May .... 14.25 14.32 14.21 14.29 
July .... 14.25 14.35 14.25 1 
Sept. .... 13.90b 14.04 14.00 0: 
Oct. .... 13.90b eit ae 3. 
Dec. .... 13.80b 13.90 13.88 13.86 

Sales: 187 lots. 

WEDNESDAY, JAN. 4, 1955 

Jan. .... 13.85b 13.90 13.90 13.85b 138.95b 
Mar. .... 14.18 14.18 14.11 14.09b 14.12 
May .... 14.25 14.28 14.18 14.25 14.22 
July .... 14.25b 14.33 14.25 2 14.2 
Sept. .... 13.90b 14.20 13.99 1; 
Oct. ... 13.85b 14.05 13.92 13. 
Dec. .... 18.75b 13.95 13.80 13. 





Sales: 275 lots. 


VEGETABLE OILS 


Wednesday, Jan. 4, 1956 


Crude cottonseed oil, carlots, f.o.b. 





rrr 11% pd 
Southeast .. -117,@12n 
_ | RSE Ee er 









-115,@11%pa 

; 12%4n 
18ton 

11% pd 

10% @10%4a 


Corn oil in tanks, f.o.b. mills 
Peanut oil, f.0.b. mills ....... 
Soybean oil, f.o.b. mills . . 
Coconut oil, f.o.b, Pacific Coast ‘ 
Cottonseed foots: 








Midwest and West Coast .... 1% 
ee A re Swaeee 1% 
Wednesday, Jan. 4, 1956 
White domestic vegetable ................. 26 
Yellow Quarters ....... . : jidnwagene 28 
Milk churned pastry ..... is Sila es ov 0p So woe 24 
Water churned pastry ... ; ; ; 23 
Wednesday, Jan. 4, 1956 
Prime oleo stearine (slack barrels) ...... 954 
Extra oleo ofl (drums) ...............00. 13% 


n.—nominal. a—asked. pd.—paid. 
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HIDES AND SKINS 





At midweek a mixed situation de- 
veloped—Heavy native cows sold 
steady after being bid at that level all 
week, but heavy native steers sold off 
Yec and a weak undertone developed 
for steer selections—In additional trad- 
ing, branded cows sold from the North 
at 1lc—Outside small packer hides 
were quiet, being bid 1c lower. 


CHICAGO 


PACKER HIDES: Late last week a 
moderate trade developed, with heavy 
native steers selling off Yc. River 
heavy native steers sold at 12%4c, and 
St. Louis and Chicago production 
brought 13c, Colorado steers sold at 
lle, while branded cows and heavy 
native cows were steady. 

After the long weekend, traders got 
off to a slow start. Bids were indicated 
at steady prices, but offerings were 
few. Northern heavy native cows sold 
at 12%c and river production moved 
at 12c. Northern light native cows 
sold at 15c. At the close Tuesday, 
most steer hides were bid steady. 

On Wednesday, a fair trade de- 
veloped in heavy native cows at 12c 
and 12%c. Branded cows sold at 11c, 
but were later held Yc higher. Late 
in the day, river heavy native steers 
sold at 12c, off 4c. Branded steers 
were held %%c above last sales. 

SMALL PACKER AND COUN- 
TRY ‘HIDES: Little trading on these 
selections took place throughout the 
week. Some small amounts of 50-Ib. 
native steers sold late last week at 
13%ec and 14c, and branded stock at 
12% and 13c. Later in the week, 
buyers cut their bids Ic. 

CALFSKINS AND KIPSKINS: 
Bids were raised for Northern calf- 
skins near the end of last week, and 
offerings began to show. St. Paul 
heavy calfskins traded at 524c, an ad- 
vance of 2'%c over the previous sales. 
River heavy calfskins traded at 47%4c. 

SHEEPSKINS: Fall clips sold late 
last week at 3.25, while No. 1 shear- 
lings sold at 2.75. After the holiday, 
the market turned quiet, and no sales 
were reported. 


Cold Storage Hide Stocks 


Stocks of hides and pelts in cold 
storage at the close of November to- 
taled 79,948,000 lbs., according to 
the U. S. Department of Agriculture. 
This represented a small decrease 
from closing October holdings of 82,- 
726,000 Ibs., but a Jarger decrease 
from 94,772,000 lbs. at the close of 
November, last year. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 








Week ended Cor. Week 
Jan. 4, 1956 1955 
Hvy. Nat. steers .....12 @12% 10 @10% 
Lt. Nat. steers r 16n 12%@13 
Hvy. Tex. steers 114%n 9 
ee. Wt. FOR. «2. 15%n 13n 
Butt brad. steers 11%n 9 
Col. steers ...... lln 
Branded cows 11 @11%n @ 9 
Hvy. Nat. cows . 12 @12% 10 @10% 
Lt. Mat. Cows ...ccce 12 @12% 1468 
Oe, GE siccccasens 10¥%@11 8ion 
Branded bulls ......... 9%@10 TMn 
Calfskins, 
a Sees 52%)n 32%n 
BOVGOWE cccccccccccs 5in 87%n 
Kips, Nor., nat., 15/25 33n 23% 
SMALL PACKER HIDES 
STEERS AND ~ Seidel 
be Ibs. and over ....11 @11% 9%n 
Ws Khe ataseneesee 13 @13% lln 
SMALL PACKER Pa 
Calfskins, all wts. .... 3n 23 @24n 
oe a rere 23 @25n 17 @18n 
SHEEPSKINS 
a ee MCT ee ee ee 2.50@2.75  2.00@2.25 
ry a 25@25'%n 24%n 


D Parte... sicis 
Horsehides, Untrim 3 00@8.50n 8.50@9.00n 


N.Y. HIDE FUTURES 


FRIDAY, DEC. 30, 1955 


Open High Low Clos: 
Jan. ...12.00b 12.20 12.16 2.20b- 25a 
Apr. ...12.55b 12.53 12.50 12.50 
July ... 12.90b fe re 12.85b-13.00a 
Oct. ...13.338b 13.35 13.25 13.20b- 35a 
Jan. ... 13.6%b ie 13.45b- 60a 
Apr. ... 13.88b 13.70b- 85a 
Sales: 82 lots. 


MONDAY, JAN. 2, 1956 
New Year’s Holiday 
No trading in hide futures. 


TUESDAY, JAN. 3, 1956 








Jan. ... 12.25 12.40 12.25 12.40 
Apr. ... 12.60-65 12.75 12.60 12.73 
July - 13.00 13.10 13.00 13.07b- 10a 
Oct. ... 13.40 13.40 13.40 13.40b- 50a 
... 13.65b Sad bakes 13.60b- 75a 
pr. , eee 13.85n 
Sales: 68 lots. 
WEDNESDAY, JAN. 4, 1956 

Jan. ... 12.38 12.47 12.38 12.47 
Apr. ...12.70b 12.84 12.74 12.76b- 78a 
July ...13.08b 13.11 13.11 13.09b- 12a 
Oct. 13.46 13.45 13.46 
Jan, 13.70 13.70 13.65b- 75a 
pee =e ore 13.90n 

Sales: 

THURSDAY, JAN. 5, 1956 

Jan, ... 12.389b 12.88 12.38 12.20b- 36a 
Apr. ... 12.75-74 12.75 12.65 12.60b- 70a 
JU 43:5 38s 10b 13.10 12.96 12.95b-13.00a 
Oct. ..- 13.46 13.46 13.41 13.26b- 35a 
Jan, 13.60b antes Saree 13.45b- 60a 
Apr. 13.70b ones eae 13.65b- 85a 

Sales: 62 lots. 


Record 1955 Hide Output 
Falls Short of Filling Needs 


Although hide production last year 
was at record levels, supplies at the 
close of 1955 were barely large 
enough to meet the demand. In fact, 
the leather and shoe industry in a 
year-end review indicated a deficit 
of about 400,000 hides. The shoe in- 
dustry, it was pointed out, absorbed 
the bulk of hide production, with hide 
prices favorable in their direction. 

Hide production in 1956 is ex- 
pected to be as large or larger than 
last year, and prices will hinge to a 
large extent on the health of the shoe 
trade, shoe industry spokesmen inti- 
mated. With the human population 
steadily increasing, the outlook for 
1956 was considered favorable. 
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LIVESTOCK MARKETS ...Weekly Review 


| Northern Mexican Cattle 
Industry Condition Better 


Although there are no official data 
available, it is generally known that 
the cattle industry of Northern Mexico 
} has improved considerably because of 
. relatively heavy rainfall, the Foreign 
Agricultural Service has disclosed. 
Pastures are green even in arid sec- 
tions, such as the northern part of the 
state of Nuevo Leon. Cattle are in 
excellent condition. In the Huasteca 
section of the state of San Luis Potosi, 
which is a stock raising section, some 
cattle were lost in the recent flood. 
However, these losses were confined 
to a relatively small area. 

There are no data available as to 
the number of animals exported to 
the United States from this district in 
the third quarter, but it is believed 
that there has been a decline. The 
Ministry of Agriculture has acquired 
several blooded bulls which would be 
made available to cattle raisers to im- 
prove the quality of herds. The seven- 
year drought caused the number of 
animals to decrease and the quality 
of the herds to deteriorate. It will 
take two or three years, stock raisers 
claim, to rehabilitate the cattle indus- 
try in the northern part of the coun- 
try. 


Cattle, Hog Kill In Sweden 


As a result of drought and shortage 
of feeds in Sweden, slaughter of cat- 
tle has continued to increase and beef 
production exceeds requirements. 
Some of the surplus beef is in cold 
storage and some is being exported. 
Slaughter of hogs has been relatively 
small over the last few years and the 
supply is not sufficient to meet cur- 
rent demand, the Foreign Agricultur- 
al Service has learned. 


Nov. Livestock Costs To 
Packers Mostly Below 1954 


Packers operating under federal in- 
spection in November bought cattle 
and hogs at prices lower than those 
a year earlier. 

Average cost of cattle in November 
was $14.79 compared with $16.25 in 
1954, calves at $14.53 cost 5 per 
cent more than in 1954, hogs at 
$12.22 had 66 per cent of the 1954 
value and sheep and lambs averaging 
$17.24 cost 4 per cent less than the 
year before. 

The 1,661,681 cattle, 700,096 
calves, 6,857,126 hogs and 1,161,585 
sheep and lambs slaughtered in No- 
vember had dressed yields of: 


Nov., 1955 Nov., 1954 
1,000 1,000 





Ibs. 5 
OGY cca cthcos ovdases ces 887,939 819,964 
WE sand chadeawactesws 82,38 81,534 
Pork (carcass wt.) .....1,230,521 1,071,719 
Lamb and mutton ...... 52,853 52,466 
Totals ce ececeecees s+ 02,258,698 2,025,683 
Pork, excl. lard ........ 908,359 799,131 
Lard production ........ 235,332 198,822 

Rendered pork fat ..... 10,875 8, 


Average live weights of livestock 
butchered in November were: 





Nov., 1955 Nov., 1954 

Ibs. Ibs. 
po are rere 990.4 959.4 
Steers! 26.6 993.3 
Heifers* 835.0 
Cows?! 964.4 
Calves 216.6 
UE Feuene ne ceawas cees 239.6 
Sheep and lambs ........ 16.2 95.3 


9 
Dressed yields per 100 Ibs. live 
weight for two months were: 


Nov., 1955 Nov., 1954 

Per cent Per cent 
SIRENS wapoanaeeuers vente 54.2 “53.6 
GENE vient enac nedmeeee ne 55.0 54.6 
ROME Ot 5 a die gis ae agin oa 958 76.4 76.7 
Sheep and lambs ........ 47.5 47.6 
Lard per 100 Ibs., hog. 14.6 14.2 
Lard per animal ........ 34.4 34.1 


Average dressed ; oan of live- 
stock compared as follows: 


Nov., 1955 Nov., 1954 

Ibs. Ibs. 

CRUG ccicscacnananucsee 536.8 514.5 

CRINGE: civcvcccscsascese 118.4 118.3 

BEEN 4-6 «ea Wiee ein aierices oo-408 179.7 183.8 

Sheep and lambs ....... 45.7 45.4 
1Included in cattle. 

“Subtract 7.0 to get packer style averages. 


New Austrian Tariff Law on 
Livestock, Meat Products 


In a new tariff law recently an- 
nounced by the Austrian government, 
slaughter cattle, tallow, goose fat, hog 
fat, lard, meat (fresh, frozen, or 
salted), and salted or dried fish are 
duty free, the Foreign Agricultural 
Service has reported. Meat extracts in 
five kg. (11-lb.) containers, for the 
preparation of soup products, may be 
imported by license at a tariff rate 
of 105 schillings ($4.05) per 100 kg. 

This was construed here to mean a 
relaxing of controls and regulations 
which have hampered international 
trade in meat products, especially im- 
ports from the United States. 


Cattlemen Urge Meeting Of 
Livestock Advisory Group 


In view of the “critical livestock 
situation” which cattlemen believe 
is becoming very serious, the Amer- 
ican National Cattlemen’s Associa- 
tion and the California Cattlemen’s 
Association, together with other state 
cattle groups, have wired Secretary 
of Agriculture Ezra Taft Benson 
that they believe it necessary for him 
to call a meeting of the National Live- 
stock Advisory Committee. They ask 
that the meeting be held soon. 


NOV. KILL BY REGIONS 
United States federally inspected 
slaughter by regions in November, 

1955 with comparisons in 000’s: 





Sheep & 

Cattle Calves Hogs Lambs 

MN. Ath Gtatée ...:.-> 2 121 592 220 
S. - Ath. BOtee: . 600%08< 32 254 ee 
N. C. States—-East 229 1,508 140 
N. C. States—N.W. 128 2,852 394 
N. C. States—S.W 33 804 89 
S. Cent. States ..... 109 459 67 
Mountain States 7 107 95 
Pacitie States ....... 40 281 158 
VC) eee rere ee 700 6,857 1,162 
Oct. 1955 totals ... ) 728 6,144 1,248 
Nov. 1954 totals ....1, 694 5,841 1,160 
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LAFAYETTE, IND. 
LOUISVILLE. KY. 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 


NASHVILLE, TENN. 





1956 


JANUARY 7, 


No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 


MONTGOMERY, ALA. 





SERVICE 


KENNETT- MURRAY 


LIVEstock BUYINS 





COMPLETE LINE OF QUALITY 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 











IRSTSPi 


Seasonings 


OF NATURAL & SOLUBLE SPICES 
Expert Custom Blending for Your Individual Needs 


CE Mixing Company, Ine. 


19 VESTRY ST. NEW YORK 13 WOrth 4.5682 © 98 TYCOS DR. TORONTO, CANADA RUsseli 1-0751 
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PACKERS’ 


DENVER 
—_ Calves Hogs —— 
1,363 


Armour.. 

PURCHASES Swift .. ins 43 4.312 4,641 
Cudahy . 610 16 5,378 173 
Purchases of livestock by packers Wilson . 1,573 Sa --- 4,883 
at principal centers for the week Others .11,024 40 2,771 465 
ended Saturday, December 31, 1955, oe cane, cman 
as reported to The National Pro- Totals .16,568 112 12,461 11,475 

visioner: 8T. PAUL 
CHICAGO Cattle — Hogs Sheep 

99 59 

Armour, 14,122 hogs; Shippers, .: 4. af 8,219 22,521 1,514 
27,117 hogs; and Others, 27,520 Rifkin 809 “90 aoe 
hogs. 8 et eee 
Totals: 20,828 cattle, 618 calves, Swift” B.0n5 4.375 46.385 4.405 
68.759 hogs, and 10,056 sheep. Others . 1,704 3.301 17.918 4.865 


KANSAS CITY 


Totals.14.808 10,815 86,674 10,874 
Cattle Calves Hogs Sheep 


Armour.. 2.746 495 3,155 2,118 FORT WORTH 
Swift .. 4,833 464 3,275 1,835 Cattle Calves Hogs Sheep 
Wilson . 1,333 --- 4,188 Se Armour.. 1,049 843 265 2,163 
Butchers. 6,306 47 868 in Swift .. 1,157 632 222 4,285 
Others . 2,061 one 671 hae Bl. Bon,. 183 15 59 wy 
aa an oe «= Oy 5. «| SAT 1 67 
Totals .17,279 1,006 12,102 3,953 Rosenthal 72 1 
E. 8T. LOUIS Totals. 2.808 1,492 613 6,448 


Cattle Calves iS Sheep TOTAL PACKER PURCHASES 








Armour... 2,439 327 4,488 Wie - 

Swift .. 2.931 917 3,694 og _" —- Po 

Hunter tee ve ‘++ Cattle ...122.291 145,187 187.824 

Heil “++ Hogs -303.0°0 383.857 327.785 

Krey * Sheep .... 71,872 76,754 70,631 

Lacle de * — nie ° 

Luer as o's aoe hee 
Totals. 5,870 1,244 35,434 8,182 CORN BELT DIRECT 

ST. JOSEPH TRADING 
Cattle —, —_ Sheep p 

Swift .. 3,566 5,822 5.525 Des Moines, Jan. 4— 

Armour.. 3.802 198 * 32 3,210 : 

Others. 3.848 4081"... Prices at the ten concen- 
Totals*!1,216 450 26435 8,735 tration yards and 11 — 
*Do not include 164 cattle, 46 ing ‘ ; ye 

calves, 11,062 hogs and 1,319 sheep ing plants m Towa anc 


direct to packers, Minnesota were quoted by 





SIOUX CITY the USDA as follows: 
Cattle Calves Hogs Sheep a . 
Armour... 3,884 .++ 14,347 3,391 Hogs, U.S. No. 1-3: 
8.C. Dr. BSPaOO TOR. iiscunee $7.75@10.00 
Beef 2,387 en ia — on de 9.75@11.00 
Swift .. 3.0 - 10,970 4,382 eee OOO... 6 ees006 8.10@10.80 
Butchers. 538 nes pas coe ee a eee 8.10@ 9.85 
Others . 8,053 64 31,032 1,167 Sows 
Totals.17,934 64 56,349 8,940 270-360 Ibs. ........ 8.75@ 9.50 
400-550 Ibs. ........ 7.25@ 8.56 
WICHITA . 
Cattle Calves Hogs Sheep Corn Belt hog receipts 
“udahy a 240 86 see , . . 
a oe ee were reported as follows by 
Sunflower. 31 hae 29 >» U : 
Dold... 86 cca Oe the USDA: 
Excel .. 635 ves This Last Last 
Kansas . 618 Pe ica om week week year 
Armour. . 23 ney <a 965 est. actual actual 
Swift .. aah se -.» 1,067 Dec. 29... 90.000 86.009 
Others . 434 aoe 276 184 Dec. 30... 80.000 T5000 38.000 
‘ : Be a a Dec. 31... 32.000 31.000 Holiday 
Totals. 3,341 240 2 570 2,216 Jan. 2... 12,0°0 11.000 87.000 
Jan. 3...121,5090 110.0°0 80.000 
OKLAHOMA CITY Jan. 4... 95,000 94,000 69,000 
Cattle Calves Hogs Sheep 
Armour... 1,727 64 145 465 
Wilson . 1.436 88 162 528 LIVESTOCK PRICES 
Others 3,127 103 859 


Totals* 6,290 i 255 1,166 ~ 993 AT BALTIMORE 

*D t include 884 cattle, 224 . . . 
calves. 15.397 begs and 2 2 sheep Livestock prices at Balti- 
more, Md., on Wednesday, 


direct to packers. 
LOS ANGELES Jan. 4 were as follows: 
CATTLE: 


Cattle Calves Hogs Sheep 
Armour. . 153 woe 93 ooo 
Cudahy Cows, util. 





; — oom & com'l. 12.50@14.00 
—. si oo. 76 Cows, can. & cut... 7.00@12.00 
. =“ eee ~ ’ f, , * 
Gr. West. 776 Bulls, com’l ....... 14.50@15.75 
— ~on = VEALERS: 
tlis ... 50 one sss Choice & prime ....$30.00@32.00 
ay . = 9 239 o. Good & choice ..... 22.00@30.00 
ate oe < eee eee eee y » a 
> ee 4 Be Ay oe Com'l & good calves. 12.00@16.00 
Sur Vall. 319 YY eee 00 HOGS: 
Acme .. 182 te pan pup U.8. 1-3, 130 Ibs...$12.00 only 
Harman. 268 at ese eee U.8. 1-3, 180/220... 13.00 only 
Clougherty ... er 13 — U.S. 1-3, 220/240... 12.50@12.75 
Luer ... 91 a 44 Sows, 400/down 9.50@ 9.75 
Others . 1,697 175 78 
i ae ae >, LAMBS 
Totals. 6,349 260 467 Good & prime ...... $19.00@21.00 
HAM SINCE ' 1876 LARD 


BACON 2 SAUSAGE 








‘Partridge 


© THE H. H. MEYER PACKING CO. « 





CINCINNATI 14, OHIO 
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U.S. MEAT OUTPUT, CONSUMPTION Sl 
Production of red meat and consumption per person jn | 
the United States, 1949-55 and forecast for 1956, as re-( bpoctal 
ported by the U. S. Department of Agriculture. AL PRO’ 
gumber of 
Production? 1g centers 
Red meats cember 3! 
Lamb Pork, 
Year Beef Veal and excl, Total 
mutton lard 
Million Million Million Million Million 
pounds pounds pounds pounds pounds peanvt 
CS Ree OR Rae PRE 2. 9,439 1,334 603 10,286 21,69 Ban, its 
RO. aoe Seek che ec caceeen 9,538 1,280 597 10,714 22.015 Est. Lot 
MUR cL dsiste.c Ganlens wad lea via cern 8,843 1,061 521 11,483 21,008 gt. Joser 
UP aig At i 2 9,667 1,173 648 11,547 23,085 f sioux Ci 
SN rey Ox Panay 12,433 1,556 728 10,063 24,799 % Wichita* 
ROR NaS nthe sek 12,991 1,656 734 9,952 25.9339 New Y = 
DOSES, oe fees 13,600 1,625 750 10,900 26.875 Pl Ci 
BONEN acto ne 13,350 1,525 725 11,400 27,000] cincinna' 
Consumption per person Denvert 
pounds pounds pounds pounds pounds { St. Paul 
RD so Vids Tana aee oe ee eS 63.1 8.7 4.1 66.8 142.7 Milwauk: 
CO ESA ree raga Hee 62.6 7.9 3.9 68.2 142.6 
MRI MO Cay cs st nen 55.3 6.6 34 70.9 136.9} Totals 
RE RAATLS SARE ener” 61.5 pe | 4.1 71.6 144.3 
WOE since ccskavescnicetesses 76.7 9.5 4.6 62.9 153.7 } Chicagot 
TORY Cons hanced nears 79.2 9.9 4.5 59.7 153.8 { Kan, c 
(Sea RRO ne ae Ac 81 9.6 4.5 66 160 ee 
BOGOM Sts ee enc Sheen 78 9.0 4.3 67 158 9 gt Jone 
1Production of red meats is carcass weight equivalent of production oh 
from total United States slaughter. New Yo 
2Partly forecast. Jer. C 
3Forecast. Okla. C 
Cincinne 
A 1 Denver 
LIVESTOCK PRICES AT 11 CANADIAN MARKETS | ;;' Pau 
: P A Milwau 
Average price per cwt., paid for specific grades of ; 
. : otal: 
steers, calves, hogs and lambs at 11 leading markets in} 
Canada during the week ended December 24, compared | chicas: 
with the same time 1954, was reported to the National ... 
Provisioner by the Canadian Department of Agriculture Bat, 1 
. » 
as follows: gionx 
GOOD VEAL amg 
STEERS CALVES HOGS* LAMBS = Jer 
STOCK- Up to Good and Grade B! Good Okla. 
YARDS 1000 Ibs. Choice Dressed Handy weights [ gincin 
1955 «1954 1955-1954 19551954 919551954 | penver 
Toronto . $19.50 $20.00 bey 4 $24.18 $22.50 $26.17 $20.00 $20.50 | St. Pa 
Montreal 2-4 oe a 23.10 22.00 26.50 17.95 19.00 | Milwat 
Winnipeg 18.00 18.50 34 64 22.77 19.50 K 17.17 
Calgary 17.39 19.00 17.55 16.88 19.00 17.65 Tota 
Edmonton 16.50 18.00 18.50 16.25 19.60 17.90 *Cat 
Lethbridge 17.50 19.20 e099 voce 18.75 17.2% tFee 
Pr. Albert hee 18.25 21.00 18.25 18.00 14.65 inelud 
Moose Jaw .. 16.75 17.25 ee 16.00 18.00 ook Ste 
Saskatoon .. 17.50 18.00 19.50 19.00 18.00 ter. 
Regina ..... 17.10 17.35 19.50 17.30 18.00 §Ste 
Vancouver 17.25 18.00 es 18.00 20.15 sliugl 
*Dominion Government premiums not included. 
( 
SOUTHERN RECEIPTS Ir 
Receipts of livestock at six southern packing plant } Can 
stockyards located in Albany, Moultrie, Thomasville, and ¢ Dec 
Tifton, Georgia, Dothan, Alabama and _ Jacksonville, 
Florida during the week ‘ended Dec. 30: 
Cattle Calves Hogs 
Week ended Dec. 30 ........ KCI 5 10,915 | west 
Week previous five days ..... .- 2,024 1,080 17,275 East. 
Corresponding week last year ............ 2,588 815 11,042 
To 
LIVESTOCK PRICES AT STOCKER — FEEDER Wes! 
SIOUX CITY SHIPMENTS _ 
° ° ° * 7 
Prices paid for livestock Stocker and feeder live- | aii 
at Sioux City on Wednes- stock received in nine Corn cr 
day, Jan. 4, were reported Belt states compared: Wes 
}? East 
as follows: CATTLE AND CALVES J 
Te 
CATTLE: 
Steers, prime ...... $22.00@22.25 Public stockyards 
Steers, choice ...... 18.75@21.50 Direct .......... 37! N 
Steers, g ood ....... 15.50@19.25 yl ere 733, 688 815, 340 
Steers, com'l ...... ye oo 50 IRIF*NOV,  vavece 2,651,045 2,782,276 
Heifers, choice 18.00@ 20.50 , 
Heifers, good ...... 15.00@18.00 4, 4) SHEEP AND LAMBS | sto 
Cows, util. & com’l. 10.00@12.50 Public stockyards 127,395 131,688 4] 
Cows, can. & cut... 8.50@10.00 sa Neti dele rey Pergo . 
Bulls, com’l & gd... 10.50@13.00 otals ........ 246,975 344,455 for 
Bulls’ cut. & util 13.00@14.50 July- i, ee 1,740,983 1,863,020 
HOGS: Data in this report were obtained Sal 
U.S. 1-3, 180/200. ..$11.00@11.75 from state veterinarians. Under To! 
U.S. 1-3, 200/220... 11.00@11.75 “Public stockyards"’ are included 
U.S. 1-3, 220/240... 10.75@11.75 stockers and feeders bought at rr 
U.S. 1-3, 240/270... 10.00@11.00 stockyard markets, Under ‘‘Direct’’ " 
Sows, 270/300 Ibs... 9.25@ 9.50 ure included stock coming from To 
points other than public stockyards, be 
LAMBS: some of which are inspected and 
Gd, & pr., wooled. .$17.00@19.00 fed at public stockyards en route. ; 
THE NATIONAL PROVISIONER J 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showihg the 
gumber of livestock slaughtered at 
1g centers for the week ended De- 











cember 31, 1955, compared: 
CATTLE 
Week Year 
Ended Prev. Pre- 
Dec. 31 Week vious 
Chicagot ... 20,328 22,776 21,631 
Kan. Cityt . 18,285° 17,812 13,470 
Qmaha*t ... --. 23,714 24,379 
f. St. Louist 7,289 12,443 6,857 
st. Josepht. 10,639 10,264 10,353 
gioux Cityt. 10,125 10,043 6,071 
Wichita*t . 3,559 3,961 3,423 
New York & 

Jer. Cityt. * 500 ss 945 10,286 
Okla. City*t 7,633 249 «5,273 
Cincinnati§.. 3,335 3 193 3,776 
Denvert . 17,733 10,949 6,572 
gt. Pault .. 13,104 14,115 12,386 
Milwaukee? . eee 3,664 3,932 

Totals ...122,530 152,128 128,409 

HOGS 
Chicagot ... 41,642 39,871 39,359 
Kan, Cityt. 12,102 10,438 8,270 
Omaha*t 76,746 52,193 
E. St. Louist 33, 434 34,741 24,475 


St. Josepht. 
Sioux Cityt. 


33,416 35,819 29,602 
30/138 30,617 23,473 











Wichita*t . 10,981 3,738 9,931 
New York & 

Jer. Cityt. 52,418 664,007 46.166 
Okla. City*t 16,563 21,497 11,520 
Cincinnatig . 14,031 14, 225 12,27 
Denvert - 18,889 18,622 6,265 
st. Pault . awe 756 55,779 56,531 
Milwaukeet.. 6,500 10,349 

Totals ...832,370 412,600 330,413 

SHEEP 
Chicagot . 10,056 4,958 6,008 
Kan. Cityt. 3,953 5,682 2,940 
Omahatt . ‘eure 8,002 13,112 
B. St. Louis. 8,182 5,308 5,617 
St. Josepht. 10,053 9,652 8,307 
Sioux Cityt. 4,261 4,426 3,057 
Wichita*t 2,032 1,438 2,844 


New York & 


Jer. Cityt. 44,243 42,647 46,430 
Okla. City*t 1,195 1,171 1,841 
Cincinnati§.. 29 505 369 

mvert ... 13,638 10,273 5,386 
St. Pault 6,009 7,710 8,484 
Milwaukeet . ous 62 1,352 


Totals ...103,651 102,400 105,630 
*Cattle and calves. 
tFederally inspected 
including directs. 
tStockyards sales for local slaugh- 





slaughter, 


ter. 
§Stockyards 





receipts for local 
slaughter, including directs. 
Inspected slaughter in 
Canada for week ended 
December 24: 
Week 
Ended Same 
Dec, 24 week 
1955 1954 
CATTLE 
Western Canada.. 13,141 11,662 
Eastern Canada... 12,495 11,846 
Totals iciscnes 25,636 23,508 
HOGS 
Western Canada... 71,383 63,648 
Eastern Canada... 53,216 36,121 
pi | ere 124,599 99,769 
All-hog carcasses 
eee 119,577 119,707 
SHEEP 
Western Canada... 4,042 3,026 
Eastern Canada... 3,806 4,609 
Totals ocsccces 7,848 7,635 





373,271 
442,069 
815,340 
,782,276 
131,688 
212,767 
344,455 
863,020 


btained 
Under 
ncluded 
she at 
Direct’’ 
from 
kyards, 
pd and 
route. 


YNER 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st.. New York market 
for week ended Dec, 31: 


Cattle Calves Hogs* Sheep 


Salable .. 140 38 eee eee 
Total (inel, 

directs, .4,580 1,545 22,564 20,916 
Trev.week 

Salable.. 176 29 eee eee 
Total (incl, 

directs, .4,610 4,023 25,486 16,518 


“Including hogs at 83ilst St. 


JANUARY 7, 1956 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 

Dec. 29.. 3,792 828 21,760 5,200 
Dec. 30.. 577 107 14,650 738 
Dec. 31.. 66 e 311 11 
Jan, 2.. Holiday 
Jan. 3..20,000 300 20,000 4,000 
Jan 4..14,000 400 20,500 3,500 
*Week 

so far.34,000 700 40,500 7, 
Wk. ago.34,417 455 41,018 10,499 

r. ago.33,430 1,223 49,651 11,452 
2 years 

ago ..39,932 1,476 36,921 13,235 


*Including 100 ‘cattle ‘and 4,700 
hogs direct to packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
Dec. 28.. 7,241 15 5,894 1,846 
Dec. 30.. 2,999 5,922 462 
Dec. 31.. 66 ee 11 
Jan. 7 sar 
Jan. 3... 5,000 --» 56,000 1,500 
Jan. 4.. : 6, 000 5,000 2,000 
Week 
so far.11,000 «++ 10,000 3,500 
Wk. ago.14,467 42 11,855 4,026 


8 
4 

Yr. ago.12,408 120 12,872 5,784 
6 


2 years 
ago ..16,289 893 8,389 6,649 
JANUARY RECEIPTS 
1956 1955 
Cattle .ccccccs 34,000 83,430 
Calves ..ccccce 700 1.2 
CO eee 40,500 49.651 
Sheep ..cccoee 7,500 11,452 
JANUARY SHIPMENTS 
1956 1955 
Cattle ........ 11,000 12,408 
TS era 10,000 12,872 
Sheep ..ccccee 3,500 5,784 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Jan. 4: 


Week Week 

ended ended 

Jan.4 Dec. 28 

Packers’ purch... 43,405 32,237 
Shippers’ purch... 26,595 23,709 
TORE. occ scuans 70,000 55,946 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Jan. 4 were reported 
as shown in the table be- 
low: 


CATTLE: 
Steers, choice ...... a qtd. 
Steers, good ........ e gtd. 


Steers, util. & com'l in 00@17. 00 
Heifers, choice .... 19.00 only 
Cows, util. & com’l. = 00@13. 50 


Cows, can. & cut... 8.50@11.00 

Bulls, utility ...... : 16.00@18.00 
CALVES: 

Good & choice ..... $18.00@19.00 

Com’l & good ...... 16.50@18.00 

Cull & utility wsese 11.00@16.00 
HOGS 


U.S. 1-8, 220/240 ...$11.50@12.50 
U.S. 1-3, 250/270 ... 10.50@11.00 
Sows, 440/540 8.00 only 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Dec. 30 with comparisons: 


Cattle Hogs Sheep 
Week to 
date 211,000 565,000 120,000 
Previous 
week 240,000 604,000 121,000 
Same wk. 
1954 219,000 494,000 121,000 
1935 to 
date aon 000 24,150,000 8,904,000 
1954 t 
date 1 5,795,000 20,757,000 8,594,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacitic Coast 


markets, week ended Dec, 29: 
Cattle Calves oo wow 

Los Ang. .. 5,600 575 450 

N. P’tland,. 2,085 175 2,625 800 

San Fran... 400 25 «6800 = =—550 


LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
January 3, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 























St. L.N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Including Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 lbs.. None qtd. Noneqtd. None qtd. qtd. None gtd 
140-160 Ibs. —- 75-11.50 None qtd. Noneqtd. None qtd. None qtd. 
160-180 Ibs.. 11.25-12.25 $10. 50-12 25 $10.75-11.75 $ 9. 25- 11.25 $10..5-11.25 
180-200 Ibs.. 12.60-12.75 11.50-12.25  11.25-11.85 10.50-11.50 10.75-12.00 
200-220 Ibs.. 11.75-12.75 11.50-32.35 11.25-11.85 10.50 11.50 10.75-12.00 
220-249 Ibs.. 11.25-12.50 10.75-12.25  11.25-11.85 10.50-11.5) 10.25-12.00 
240-270 Ibs.. 10.50-12.00 10.25-11.00 10.25-11.25 100.-14.75 — 9.50-11.25 
270-200 Ibs.. 10.0°-11. 9 10.00-:1050 1000-10.75 9.75-1025 9.00-10.75 
300-330 Ibs.. 9.75-10.50 9.50-10.00 None qtd. 9.25- 9.75 None qtd. 
330-360 lIbs.. None gtd. None gtd. None qtd. None qtd. None qtd. 
Medium: 
160-22 lbs.. None qtd. Noneqtd. Noneqtd. Nonegqtd. 10.00-10.75 
SOWS: 
Choice: 
270-300 lbs.. 9.25 only None qtd. 9.00- 9.2 9.00- 9.50 8.50- 8.75 
300-3.0 Ibs.. 9.25 only 9.75 only 9.00- 9.25 9.00- 9.50 8.50- 8.75 
330-360 Ibs.. 9.00- 9.25 9.50- 9.75 8.75- 9..0 8.75- 9.25 8.25- 8.50 
360-40) lbs.. 8.75- 9.0 9.25- 9.50 8.50- 5.75 8.50 9.00 8.00- 5.25 
400-450 Ibs... 8.75 only 00- 9.25 8.25- 8.75 8.50- 9.00 7.75- 8.00 
450-550 lbs.. 8.00- 8.75 8.50- 9.00 8.00- 8.25 8.25- 8.75 7.50- 7.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 

00- 900 Ibs.. 22.25-24.C0 None atd. None qtd. None qtd. None qtd. 
920-1100 Ibs.. 22.25-24.(0 22.50-24.25 21.50-22.75 21.5 23.75 20 50-21.50 
1100-1°00 Ibs.. 21,25-23.50 -24.25 20.75-22.75 21 -23.15 .0.00-21.00 
1300-15 Ibs.. None qtd. th 75-23.50 19.50-22 19. 23. 21.75 20.00-21.00 
Choice: 

700- 900 Ibs.. 18.75-22.25 19.50-22.50 18.50-21:50 Ly 25-21.50 None «td. 
900-1100 Ibs.. 18.75-2 2.25 19.50-22.50 18.1 021.5 5 19.50 21.50 
110)-13°0 Ibs.. 18.25-22.00 18.00-22.60 11.00-21.50 
1700-1500 Ibs.. None qtd.  17.50-21.25 18.09-20.50 
Good: 

700- 900 lbs.. 17.00-18.75 16.00-19.50 15.50-18.50 15.75-18.25 15.00-18.00 
900-1100 Ibs.. 16.50-18.75 15.50-19.00 15.25-18.50 15.75-18.25 15.00-18.00 
1100-1300 Ibs.. 15.75-18.25 15.00-18.50 15.00-17.50 15.25-17.75 15.00-18.00 
Commercial, 

all wts. .. 13.50-16.75 13.50-16.00 13.50-15.50 13.00-15.75 12.00-14.00 
Utility, 

all wts. .. 11.50-13.50 11.50-13.50 11.00-13.50 11.00-13.00 10.50-12.00 
HEIFERS: 

Prime: 

600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None atd. 
800-1000 Ibs.. 21.75-22.75 21.50-22.25 20.75-21.75 20.7 75-21. 75 None qtd. 
Choice: 

600- 800 Ibs.. 18.50-21.75 19.00-21.50 18.00-20.75 18.00-20.75 19.50-20.50 
800-1000 Ibs.. 18.00-21.75 18.50-21.50 18.00-20.75 18.00-20.75 18.50-20.00 
Good: 

500- 700 Ibs.. 15.25-18.25 15.00-19.00 15.00-18.00 14.75-18.00 15.00-18.00 
700- 900 Ibs.. 14.75-18.25 15.00-19.00 15.00-18.00 14.75-18.00 15.00-18.00 
Commercial, 

all wts. .. 12.00-15.25 12.50-15.00 12.50-15.00 12.25-14.75 12.00-13.56 
Utility, 

all wts. 9.50-12.00 11.00-12.50 10.50-12.50 10.50-12.25 10.00-11.50 
COWS: 

Commercial, 

all wts. .. 12.00-13.00 11.75-13.00 12.00-13.00 11.75-12.75 11.00-12.50 
Utility, 

all wts. .. 11.00-12.00 10.75-12.00 11.00-12.00 10.00-11.75 10.00-11.00 
Can. & cut., 

all wts. 8.00-11.00 8.75-11.00 9.00-11.00 9.00-:10.00 8.00- 9.50 
BULLS (Yris. Excl.) All Weights: 

Good ..cccee 10.50-11.50 12.00-14.00 None qtd. 12.00-13.75 13.00-14.00 
Commercial . 14.50-15.50 15.25-16.00 13.00-13.75 13.50-14.50 13.00-14.00 
oo a 13.00-14.50 13.75-15.25 11.00-13.00 12.00-13.50 14.00-15.50 
Cutter ...... 10.50-13.00 12.00-13.75 9.50-11.00 10.50-12.00 13.00-14.00 
VEALERS, All Weights: 

Ch. & pr.... 27.00-34.00 27.00-29.00 21.00-23.00 17.00-20.00 24.00-26.00 
Com’! & gd.. 18.00-27.00 18.00-27.00 14.00-21.00 12.00-17.00 13.00-18.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 17.00-20.00 17.00-21.00 16.00-18.00 15.00-17.00 16.00-18.00 
Com’l & gd.. 13.00-17.00 12.00-17.00 13.00-16.00 11.00-15.00 12.00-16.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 18.75-19.50 18.50-19.25 18.00-19.25  18.75-19.25 18.00-18.50 
Gd. & ch.... 17.50-19.00 17.75-18.75 17.00-18.00 17.00-18.50 17.25-18.00 
LAMBS (105 Lbs. Down) (Shorn): 
Ch. & pr.... 18.50-19.00 17.50-18.25 17.50-19.00 18.50-19.25 17.50-18.25 
Gd. & ch.... 16.75-18.75 17.00-17.75 16.50-17.50 17.00-18.50 17.00-17.75 
EWES 
Gd. & ch.... 4.00- 5.00 5.25- 7.00 4.25- 5.00 4.00- 4.75 4.00- 5.50 
Cull & util... 3.00- 4.00 4.25- 5.25 3.00- 4.25 3.00 4.00 3.00 4.00 
LEADING PACKERS specify: IR-O-CHEK 
with 
lower 








easing of sezzie 
and controls fow with same hand 








AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Themas St., Chicago 51, lil. 
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WETROPOL 





FATS, OILS & SYRUPS CO., INC. 


137 12TH STREET 





Ginest 2uality 


SPECIALIZING IN FATS FROM CHICAGO AREA 
TO SOUTHEAST 


Oleo Oils 

Soya Bean Oil 

Pure Lard and 

Fully or partially Hydrogenated and/or Deodorized. All 


Oils are processed exclusively through Girdler 


Daily or weekly Deliveries made at your convenience. 
Fleet of 16 stainless steel tanks are always at your service! 


For Quotations 
CALL 


{ 


JERSEY CITY, NEW JERSEY 


Coconut Oil 
Cottonseed Salad Oil 
Edible Tallow 


Jersey City Telephone: JOurnal Sq. 2-3232 
New York Telephone: 
\ Jersey City Teletype: 


ITAN 


Fats and 
equipment, 


WoOrth 2-7778 
JERSEY CITY 114 










The ham that’s 
already 


Morrell “7 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, 
ESTHERVILLE, IOWA, AND MADISON, SO. DAKOTA 
Processors of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 


... for full, mellow 
flavor and aromal 





E-Z-CUT 
HAM 


©1955, John Morrell & Co 


80. DAKOTA, 





CLASSIFIED ADVERTISING 


pres bd set solid. Minimum 20 words, 
ditional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words. 20c each. Count 


Unless 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75¢ 


per line. Displayed $9.00 per :nch. Con- 
tract rates on request 


Advertisements Will Be Inserted Over a Blind Box Number, 


Specifically Instructed Otherwise, All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


EXECUTIVE 


Age 37, with background of 18 years’ experience 
as controller in industry allied to meat packing, 
having full charge of office including all account- 
ing, production control, taxation matters, credits, 
import and export transactions for worldwide or- 
ganization, seeks position of similar nature. Occu- 
pation required extensive travel in U.S. and 
abroad, for which fluent knowledge of several 
langages was prereqisite. Also experience includes 
active management of manufacturing, purchasing 
and labor relations departments as well as union 
contract negotiations. Firms interested in further 
details and arrangement of personal interview 
please write to Box W-483, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


PRACTICAL PLANT SUPERINTENDENT 
Experiente covers hog and beef killing, cutting, 
curing, processing, rendering, manufacturing and 
general plant operations including mechanical 
maintenance, handling of labor problems and costs. 
Prefer medium sized plant. Presently employed as 
plant superintendent and can supply satisfactory 
references as well as reason for desiring change. 

W-476, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 


HELP WANTED 


SUPERINTENDENT: To take full charge of upper 
midwest beef killing operation. Excellent oppor- 
tunity for right man. Write fully, giving expe- 
rience, age, and salary desired All replies confi- 
dential. W-471. THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 

















WORKING FOREMAN 
Wanted for beef and calf killing floor in the 
middle west. but not metropolitan area. W-473, 
THE NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10, Il. 





SALESMAN and HOUSE GRADER: Wanted for 
Philadelphia area beef slaughterer. Good future 
for right man. W-475, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 
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HELP WANTED 


HELP WANTED 





TIME STUDY ENGINEER: Experienced in the 
meat industry, large eastern packing house, affil- 
iated with an aggressive, nationally known meat 
packing company. Salary according to experience 
and ability. Good opportunity for young man in- 
terested in future. W-472, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SPECIALTY SALESMAN: Well known to chain 
buyers, to specialize in sales of perishable canned 
meats and other meat products. W-467, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, INL. 





ONE: Solvent extraction plant operator for a 
new Texas location: and, ONE: Rendering plant 
foreman for southern state. Apply to BARVIN 
— COMPANY, P. 0. Box 21027, Houston, 
exas 





CHIEF ENGINEER: Wanted for large independ- 
ent meat packing plant. Must have general ex- 
perience covering drafting, new construction, re- 
frigeration, boiler plant and general maintenance. 
Good salary for right party. W-484, THE NA- 
imag ais ISIONER, 15 W Huron St., Chi- 
cago 10 ‘ 





HERE IS OPPORTUNITY: For established sales- 
man with following among sausage makers, to 
earn big extra commissions. Add natural, hog 
and sheep casings to the line you now handle. 
Territory from Virginia to Florida open. W-485, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IN. 








QUALITY CONTROL 
ning, smoking and —a New York 
independent Good opportunity. 
B-486, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N. Y. 


MAN: 
curing. 
met processor. 


Experienced in can- 


ASSISTANT BUYER 
Meat processing firm with office located in Chi- 
cago area, is seeking man as assistant buyer to 
buy and sell meat products. Also handle some 
office detail. Allied experience helpful. 
week. Write or call, 
and education to 

PETER ECKRICH & SONS 

419 W. 38th St., Chicago or phone Atlantic 5-3545 


Five day 
stating age, past experience 





INDUSTRIAL ENGINEER 
Capable of making time and motion studies to 
set up ratings, standards and incentives. Experi- 
ence in organizing entire industrial engineering 
department. Give experience, education, age and 
salary expected in first letter. Application will 


be held in strict confidence. W-474, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St. 


Chicago 10, Il. 





AGGRESSIVE INDUSTRIAL ENGINEER 


Man wanted who is experienced in meat packing 
and sausage operations, to make time studies, 
ratings and set-up standards usable for incentive 
plans. Prefer married man 30-40 years old, capable 
of becoming part of management. Give experience, 
education, marital status and expected salary, in 
first answer. Your application will be held confi- 
dential, 


W-477, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Til. 


PROVISION MANAGER 


Our plant expansion gives opportunity for young 
man from a provision desk who knows the trade 
and has ambition to work into management. Ex- 
cellent opportunity for the right man. Give age, 
experience and salary expected in first letter. 
Application will be held in strict confidence. W-479 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Ill 








Experienced sliced bacon supervisor, good salary. 
All replies will be held in strict confidence. Write 
Box W-480, THE NATIONAL PROVISIONER, 15 


\ 
a FOR SOUTH FLORIDA LOCATION: 
W. Huron §St., 


Chicago 10, Il. 


WANTED: Practical hog kill and cut foreman to 
take charge of killing floor. Medium size plant 
in midwest, processing 14000 hogs per week. W-1, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, . 
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— 


no MO 
aunty) 
. ea 
Unfurnis! 
plus mea 
will buy 


Johnston 


upon re 
Louisvil 


—_—— 


New, § 
cooler | 
house. 

ble bus 
ing tov 
other 

VISIO? 





Forme! 
Railros 
chimne 
thirds 

whole 

saugh 
the Se 


SALE 
taura! 
50’ 


crete 

12625 
g0UT 
calve: 


mark: 
15 W 


PAC] 
} credi 
equir 
in ¥ 
sider 


Livi! 


PLA 





mea 
Exc 
busi 
and 

erat 
Exc 


104! 








allow 
Omal 





-UT 
M 


DAKOTA, 
eef - Lamb 





classified 
Number, 


SVANCE. 





in Chi- 
buyer to 
lle some 
Five day 
‘perience 


ic 5-3545 





udies to 
Experi- 
yineering 
age and 
ion will 
HE NA- 
ron «‘St., 


EER 
packing 
studies, 

neentive 
capable 

erience, 
lary, in 

ld confi- 


NER 
10, Tl. 


r young 
ne trade 
mt. Ex- 
ive age, 

letter. 
», W-479 

Huron 





pman to 
e plant 
k. -1, 


Huron 


ONER 


CLASSIFIED ADVERTISING 





| PLANT FOR SALE 


MISCELLANEOUS 





yO MORE WINTERS! FLORIDA (Sarasota 
=? acreage, home and small meat paeking 
120 acres with ™% mile on main road. 


erarnished 3 bedroom farm home. Price: $58,500., 
plus meat inventory. Down payment of $23,000. 





will buy everything. 
Johnston & Johnston, 1282 North Palm Ave., 
Sarasota, Florida 
“, LOUISVILLE KENTUCKY 


Manufacturing plant of the Morton Packing Co., 
manufacturers of frozen food products. Morton 
qperated this plant until recently when they 
moved their operation to Iowa and Virginia and, 
except for a few pieces of specialized equipment, 
this plant is intact. There are thirty thousand 
quare feet of manufacturing area on the first 
foor with four thousand square feet of office 
space on the second. Centrally located in Louis- 
ville for rapid trucking service, this plant is also 
grved by the Louisville and Nashville Railroad, 
A complete descriptive brochure will be furnished 
upon request. Harry K. Moore Co., Starks Bldg., 
Louisville, Ky. 





WHOLESALE MEAT BUSINESS 


New, small modern plant, adequate freezer and 
cooler space, Ideal for wholesale meats or branch 
house. Plant in operation and doing good profita- 
ble business. Located in one of the fastest grow- 
ing towns in southern Georgia. Reason for selling: 
other interest. FS-482, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





CLEVELAND, OHIO 


formerly ‘Hughes Provision Co.’ 
Railroad spur. Sprinklered. 
chimneys, wash rooms, ete. Approximately two- 
thirds refrigerated, some 0 degree. Can_ convert 
whole plant to 0 degree tempe.ature. Heart of 
slaughter district. Your opportunity to lease on 
the Seaway at ridiculously reasonable prices. 


G. L. Sommer & Co. 
Tudor Arms, Cleveland 6, Ohio 


71.000 sq. ft. 
Loading docks. Smoke 





SALE or LEASE: Meant plant suitable for res- 

taurant supply, processing and retail trade. 30’ 

x 50’ concrete cooler, track rails, 30,000 Ib. con- 

crete freezer. Fully equipped. Strategic location. 
GIANT MEAT SUPPLY 

12625 West Dixie Highway North Miami, Fla. 





SOUTHERN FLORIDA: Sianghterhouse for sale. 
Good going business, killing 80 cattle and 30-40 
calves weekly. Close to ranchers and live stock 
market. FS-445, THE orig gg PROVISIONER, 
15 W. Huron 8t., Chicago 10, 





PACKING PLANT: For sale by Assignee for 
, creditors. Located in Livingston, Montana. Fully 
equipped, excellent shape with potential to sell 
in Yellowstone Park. Any reasonable offer con- 
sidered. Contact 


ARNOLD HUPPERT 


Livingston Montana 





_ 


PLANT FOR SALE: Large packing house and 
meat processing plant complete in every detail. 
Exceptionally well equipped, doing large volume 
business in southern California. Well established 
and well managed. This is excellent volume op- 
eration. Located in beautiful Ventura County. 
Exclusive agents. 


VALE REALTY CO. 
1045 North Palm Anaheim, California 


MISCELLANEOUS 
HOG + CATTLE + SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker ® Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 








JANUARY 7, 1956 














ATTENTION! HOG FEEDERS 


FOR SALE: Fire damaged feed concentrate, high 
protein, 100 tons available at bargain prices. 
Contact: Mr. Bill Ossman, Ivanhoe 4-4477 at 
Lansing, Michigan or in Detroit contact 


The E. L. Kuester & Co. | 


Phone Dunkirk 2-6110 


Feed is located at Farm Bureau Service Warehouse 
in Lansing, Michigan. 








WANT A PARTNER? 


To invest in your business and assume a large 
share of responsibility. Twenty five years expe- 
rience Beef & Pork. Maybe you would like to 
sell out entirely after a while. 


W-2, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





FOR RENT: New, up-to-date beef slaughter house 








with boning room and coolers, complete and mod- 
ern equipment, concrete and tile throughout. 
B.A.I, inspection. Inquiries invited, Address Box 
FR-3, THE NATIONAL PROVISIONER 18 East 
41st St., New York 17, N.Y. 

CAN USE ADDITIONAL LINE 
Now calling on sausage makers and packers in | 


the Chicago area selling casings. 
TIONAL PROVISIONER, 15 W. 
cago 10, 


W-468, THE NA- | 
Huron St., Chi- 





EQUIPMENT FOR SALE 





FOR SALE: Bone Crushers, Cookers, Hammer- 
mills and Crackling Cake Breakers. Ottinger Ma- 
chine Co., Phoenixville, Pa. 





MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade. 5%” 


long over-all. Simulated ivory handle engraved 
with your advertising—$1.75 each. 


WRITE FOR CATALOG 


LOUIS M. GERSON CO. 
58 Deering Road Mattapan 26, Mass. 





Double Deck Screen. 
T-300, Serial No. 9755. 


FOR SALE: Tyler-Niagara 
3’ x 6’ motor drive type, 
Used one year. Especially designed for meat scrap 
screening. Regal Packer By-Products Co., Lynn 
Center, Illinois 











-M ANDERSON EXPELLERS -M 

All Models. Rebuilt. guaranteed. | 
We Lease Expellers | 

PITTOCK & ASSOCIATES, Glen Riddle, Penna. | 


YOUR PACKAGED MEATS 

NEED CODE DATING | 

We offer a Complete Line of Code Daters and 

Name Markers—Automatic for Conveyor Lines and 

Wrapping Machines—also Power-Driven Coders for 

Bacon Boards and other Boards used in the Meat 
Packing Industry. 

Write for details on a specific problem. 
KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Ill. 





COOKERS (2): These are Scott solvent extractors 
never used. 6 x M. Will make wonderful cookers 
and can be used for converting later to solvent. 
Complete with 40 H.P. motor at $15,000 each, 
F.0.B. St. Louis, Missouri. Other unused solvent 
extraction equipment available. FS-462, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 


BARLIANT'S 
,, . WEEKLY SPECIALS! 


— We list below some of our curreat 
offerings for sale of | mochiaery and 
prompt? 


~ 


' 





shipment at prices quoted F.0.B. ep on Lew points. 
Write for Our Bulletins—issued Regularly 





Sausage & Bacon 
8560—BACON PRESS: Anco #800 .......... 
8564—EXACT-O-FILL MACHINE: Globe semi- 

automatic, measures - fills - seals synthetic 
casings, 6 oz. to 20 oz., air operated.... 2875.00 
8561—FROZEN MEAT LAYOUT: used only a 






































few weeks experimentally, includes Lebo 
Frozen Meat Press & U. S. Slicer #5, 
which handles frozen meat & flakes it to 
JG vididscowecscenanvuend Details on request 
8430-—FROZEN MEAT SLICER: Keebler 
#296A, 25 HP. with 1 ton Whiting hoist. 785.00 
8571—TY-LINKER: Automatic #114, | serial 
Be err err Orr re ee 1050.00 
85: P AMCO “LO eee Oe vcs vcavakene 950.00 
8383 — CUTTER: Boss #90A, 40 HP. 
_ a |” er 4 to 1950.00 
85 24—SIL ENT CUTTER: Buffalo #27, +» $75.00 
8418—STUE Pas REIS SOU i coccicvercnces 800.00 
8556— STUI Boss 200% cap., air piping 
& valves oo. ee eee wees ee seeeeeneesseeees 650.00 
8562 SAUS SAGE DISPENSER: Boss #479, size 
#2, handles %# to 5# at a time -Bids ph tp 
8441—GRINDER: Buffalo #66B, 15 HP. 675.00 
8541—GRINDER: Kleen-Kut 7-E with Boss #61 
bowl, extra knives. plates, stainless steel 
bench table, 15 HP mtr. oh ee 50.00 
8566—GRINDER: Enterprise 56, 7% HP. mtr. 
extra bowl. 4 plates & “wnives ....-. 50.00 
8535—MIXER: Buffalo #3, 700#, stainless steel 
bewl, excel cond., only few years GIy ives 1175.00 
8557—MIXER: Buffalo #1, 2 HP. ........ ‘ 450.00 
8565—FAT DICER: Buffalo mdl. FC, ser. #211 
a Ree a eS eS 550.00 
8558—BAKE OVENS: (2) Advance, 192 loaf 
cap. Stainless fronts, excel cond. ....ea. 1750.00 
8431—SAUSAGE COOKERS: (4) Globe, stainless 
steel lined, 4°9” x 6710” x 8’10” high, 
SRURNNE WRI” sive cicn ch cede euchtuawees ea. 750.00 
8419—FASTIE- Hercules. md #59H Pneu- 
matic, dies for both 100H & 200 H clips. 350.00 
8434—-STICK WASHER: Boss #94, roller chain 
i | rr di tera ea Raaniee 375.00 
8172—DIP TANKS: (2) gas fired, 23%” wide x 
45” lone x 62” hich. excel cond, standard 
model $175.00, stainless steel ........... 325.00 
8333—HAM PRESS: Griffith. air operated..... 75.00 
8468—HAM RETAINER TRUCKS: (19) om 
one side, balanced type, RTRB wheels. 20.00 
OO NON in cnc ctdcnscacndadcankale 15.00 
8420-—-HAM MOLDS: Adelmann Oval type, cane: 
less steel, with covers 
2BA, 12#, 11%” x 8%” =e 9.00 
$3R, 14%, 12” x 8%” x 5” 10.00 
8516—HAM MOLDS (450) Ham Boiler Corp.; 
Adelmann, stainless steel, covers. 
106—#2-0, 12%, 12” x 6%” x 5%”..ea. 9.75 
344 “# 0-2 2-G, 10%, 12” x 5%” x 
Wk suvaneuakbhasdemane che uee. ea. 9.75 
Rendering & Lard 
8404—BLOOD DRYER: 4’ x 10’, jacketed head, 
Pe a er rere $1375.00 
8543 —_— ARY CRUSHER: Dupps #14-B, with 
HP. mtr., dr. & magnetic switch. 2650.00 
8450 HYDRAU LIC. PRESS: 150 ton, pump, 
used 6 mos., overhauled, like new ....... 2875.00 
8445—HOG: Diamond 345 «casa nuandenscatane 1650.00 
seal e y 4 WASHER: Boss #702, 30” dia. 
© opueiet, 36° TEP. WOR. ss cncceraches 725.00 
8479— LARD ROLL: Anco 3 x 6, model #210, 
WEEE DOE on ckcnctincedssuscesnuveunnaes 575.00 
7961—LARD MEASURING FILLER: Anco Har- 
Tingtals, DF WANG: scccheccccresvegeverscen 125.00 
Miscellaneous 
8559—FLAKE-ICERS: (3) York DER-25, 10 
HP. Twin York Freon Compressors, few 
months old - $3500.00 
8572—AMMONIA COMPRESSOR: 5% 
Vilter self-contained, ser. #773071, ‘- a. 
lubrication, 20 HP. mtr., shell & tube 
OUI oo 6g i050 0deab ipenccenetekwons 850.00 
8563—EXTENDOVEYOR: Standard Conve. Co. 
#38, with 24” wide belt conveyor set at 
32” ‘elevation, extended rear deck dropped 
24” elevation, on casters; extends to 42’ 
long, ha aon to 13’, with % HP. mtr.. 1075.00 
| 8534—CONTINUOUS HOG STOM ACH WASH- 
ER: Anco #860, very latest model, all 
stainless steel, 42” x 18” cyl., overall 54” 
long x 33%” wide x 24” high, on 28” 
| high legs, like new, slightly used ........ 850.00 
| 8493—KETTLES: Groen, large quantity, New 
never-used, in original crates, steam jack- 
eted, stainless clad with covers & valves: 
80 gal. cap. ea. 275.00 
40 gal. cap. -ea. 175.00 
7853—BEEF TROLLEY long hook. .ea. 75 
7852—BEEF TROLLEYS: (225) short hook. .ea. 65 





All items subject to prior sale & confirmation. 
RITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1631 S. Michigan Ave. 
Chicago 16, Ill. 
WAbash 2-5550 
¢ New, Used & Rebuilt Equipment 
¢ Liquidators and Appraisers 





eago 10, Ill. 








Pep-Up Sales 4 
and Boost 
Your Profits 


ate 
ee o 


ADVERTISERS 


CAINCO 1 


SEASONINGS | 


with result in livelier demand . .. and a 
healthier all-around sales picture! 
CAINCO provides the answer to all 
your season problems by offering 
BOTH Soluble and Natural Spice 
Seasonings. 

$ CAINCO Soluble Seasonings are 


proven sales-getters and profit-makers 








Cainco Seasonings Satisfy! 


- give sausage, 
Loaves and specialty 








products a taste ap- 
peal that pays big dividends . . . as- 
sure absolute uniformity batch after 
batch! 


CAINCO Natural Spice Seasonings 
are perfectly blended to suit your 
most discriminating requirements . 

give your products a high-quality ap- 
peal that wins new customers and 
influences sales-repeats. Make the 
logical switch now to CAINCO! 





222-224 WEST KINZIE STREET ° 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 
CHICAGO 10, ILLINOIS 
SUperior 7-3611 








The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Staie- 
less Steel. Ask for booklet “The Mod- 
ern Method", listing all and contataing 
valuable hem bofiiag hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 








THE FRENCH OIL MILL MACHINERY CO. 





FRENCH 
HORIZONTAL 
MELTERS 

Are 


Sturdily 
Built. 


¢ 
Cook Quickly ~ 
Efficiently. 


PIQUA, OHIO 


t Tastier sausage, loaves and specialties . 


Cure 


in this issue of THE NATIONAL PRovisiongs’ 





Advance ‘Oven''Co: .: 2... 6s 6k ccc cs core 14 
Air-Way Pump & Equipment Co. ................ 47 
Allbright-Nell Co., The 

American Can Company 

American Hair & Felt Co. 

Armour and Company 


Bakelite Company 
Barliant and Company 


CEMCO THC) i. fases. sheds aka caw esbadeslonatee eee 50 
Cincinnati Butchers Supply Co., The 


Darling & Company 

Dodge @ Olcott, Ine: ... .ccaccce cciies vce 4 
Dow Chemical Company, The 

Dupps Company, The 


First Spice Mixing Co., Inc. ........05 0006 weiss anil 45 
French Oil Mill Machinery Company, The 


Globe Company, The 
Goodyear Tire & Rubber Co., Inc. ............... 3 


Ham Boiler Corporation 
International Harvester Company 


Kennett-Murray Livestock Buying Service 
Koch Supplies 


Lancaster, Allwine & Rommel 


Metropolitan Fats and Oil Co., Inc. 

Meyer, H. H., Packing Co., The 
Minneapolis-Honeywell Regulator Co. ......... 32, 33 
Mitts & Merrill 

PAOPTeU TORK Ce CO. 65.5 ies k Meeonid 4 clee sece ee 48° 


Niagara Blower Company 
Norcross, C. S., & Sons Co. 


Preservaline Manufacturing Company 


Wath: Packie CO. oso. i kc s0gs cases coe eee 213 
Rudd Basket Co., The ; 


Sioux City Dressed Beef, Inc. ................... 36 
Smale Metal Products 

Smith’s, John E., Sons Company 

Sparks, H. L., & Company 

Stedman Foundry & Machine Company, $e 31 
Stein, Fred, Laboratories, Manufacturers 

Stic-Klip Manufacturing Company, Inc. .......... 24 
Stokely-Van Camp 

Sutherland Paper Company 


Viking Pump Company 
Visking Corporation 


Warner-Jenkinson Mfg. Co. ..............ceeecees 24 
West Carrollton Parchment Company 
Williams Patent Crusher & Pulverizer Co. ........ 34 


While every precaution is taken to insure aceuracy, we cannot 


guarantee against the possibility of a change or omission in 
this indez- 














The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
designed to help you do your. work more ne efficient, atl 
economically and to help you make. better products por Elgg you 
can merchandise more profitably. Their advertisements offer 

opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER | 





